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They can store food conveniently 
in Duraglas’ institutional containers 


Large-capacity Duraglas contain- 
ers are designed for the institution- 
al market. Food can be stored in 
the original container until it’s all 
used. Glass is inert . .. won't affect 
taste or aroma. Caps, which are 


DURAGLAS CONTAINERS 


easy to remove, seal contents 
safely between servings. 

Duraglas containers also pro- 
vide a visual inventory of what's 
in the containers, and how much 
of it is left. 


Offer your foods to the institu- 
tional trade in Duraglas packages. 
Let the package help you sell the 
product. Call your nearby O-I 
office today or write to Owens- 


Illinois, Toledo 1, Ohio. 


Owens-ILLInoIis 


AN @ PRODUCT GENERAL OFFICES - TOLEDO 1, OHIO 


PACIFIC COAST HEADQUARTERS * SAN FRANCISCO 





Battery of FMC Snippers handles high 
continuous volume of whole beans at 
NORTHWEST PACKING CO. plant in 
Portland, Ore. Closeup view above shows 
compact arrangement of Snipper and 
inspection table for maintaining quality 
control. 


CANNER/PACKER for July, 1960 


CONTINUOUS 
BEAN 
SNIPPER 


A rugged, precision-built 
machine for capacities up 
to 1500 pounds per hour 


This quality FMC machine is precision engineered 
in every detail. It’s designed to operate under continu- 
ous heavy-duty conditions at extremely low cost. It has 
been thoroughly tested and proved, now incorporates 
additional refinements that make it one of the most 
valuable items of equipment in any green or wax bean 
processing operations. Here are some of the Snipper’s 
unique features: 

* Stainless steel drum for long life * Oscillatin 

system for chevron knives gives even drum an 
knife wear * New, long-wearing, quick snap-in 
knives reduce maintenance *¢ Safety release and 
automatic knife reset prevents damage, improves 
efficiency ¢ Chain-driven oscillating system pro- 
vides clean-cut shearing action * Duthane faced 
trunnions for quiet operation ¢ Sanitary, easy to 
clean with steam or water * Large throat opening 
revents bridging * Adjustable throat gate regu- 
ates product flow for maximum snipping efficiency. 


Write for full information and literature, or ask your 
FMC representative to call. 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL 
Me CORPORATION 


e Canning Machinery Division 
Generali Sales Offices: 
WESTERN: SAN JOSE, CALIF. +> EASTERN: HOOPESTON, ILL. 
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Griffiths laboratory-controlled 


pro. lucts and kitchen-tested 


formulas are available for. ke 


BREADED FOODS 


Breaded Beef Steaks 
Breaded Pork Chops 
Breaded Veal Steaks 


MEAT DISHES 


Bar B-Q Beef 
Barbecue Short Ribs 


Beef (sliced) in Barbecue Sauce 


Beef Pot Pie 

Beef Stew 

Breaded Beef Steaks 

Breaded Pork Chops 

Breaded Veal Steaks 

Brown Gravy with Sliced Beef 
Chili Con Carne 


POULTRY DISHES 


Chicken a la King 
Chickenburgers 
Chicken Pot Pie 


FISH & SEA FOODS 


Breaded Shrimp 


Fish Sticks 


PIES (DESSERTS) 
Apple 
Cream 


BAKED GOODS 
Cookies 


Coffee Cakes 


MISCELLANEOUS 


Baked Beans 
Barbecue Sauces 
Chili Con Carne 
Chow Mein 
Chop Suey 
Fresh Tamales 


Breaded Shrimp 
Fish Sticks 
Turkey Sticks 


Creamed Chipped Beef 
Creamed Chipped Pork 
Dog and Cat Food 
Ham a la King 

Lamb Stew 
Mincemeat 

Mock Chicken Legs 
Sausage 

Spaghetti Meat Balls 
Spaghetti Meat Sauce 
Wieners 


Turkey Pot Pie 


|} Turkey Sticks 


Shrimp Cocktail 
in Sauce 


Mince 


Pumpkin 


Pies 
Doughnut Sugar 


Italian Sauces 
Mushroom Sauce 
Ravioli 

Niels Me limage 3) 
Worcestershire Sauce 


Griffith, manufacturer of 


laboratory-controiled 


SPICES AND SEASONINGS (Purified GROUND, or 
SOLUBLIZED), BATTERS AND BREADINGS, 
BINDERS, MEAT SAUCES, MEAT CURES, MEAT 


TENDERIZERS, ONION AND GARLIC POWDERS, 


FLAVORING EMULSIONS, MONO SODIUM GLUTA 


MATE AND HYDROLYZED VEGETABLE PROTEINS, 


BACTERICIDES AND CLEANSERS. 


is a distinctive flavor 
that can bring higher 
recognition to your 


product... 


distinctive because it 
contains all of the 


pepper extractive. 


Tasting is convincing. 


The Griffith Laboratories Inc. 
1415 W. 37th St., Chicago 9 
Union, N. J. 


los Angeles 58 
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COVER: The final inspection of apples going | 
into the coring and peeling line at National 
Fruit Product Co., Winchester, Va. is part 
of the careful inspecti lection system of 
producing top selling White House products, 
—for example, apple butter as described in 
the article starting on page 35. 





PEATURES: 


Why Apple Butter Is Popular Glass Pack 
National Fruit Product Co., Inc., Winchester, Va., 
orchard-run fruit, top-grade spices, and careful control. 


Where the Buffalo Roam—Under the Water, That Is 
Fish Farmers Cooperative, Dumas, Arkansas rotates its crop 
of buffalo fish with its crop of rice 


Packaging and Promotion Combine to Make Chun King Chinese 


Food Sales Skyrocket 
Duluth, Minn. firm claims half of the U.S. market of Ameri- 


can-Oriental foods—after only 13 years in business. 


Summer Popcorn in a Pop-Up Pack 
Mennen Food Products, Inc., La Porte, Ind. intends to change 


consumer eating habits with its new popcorn package. 


Food Technologists Progress in Many Lines 
Reports of annual meeting of Institute of Food Technologists, 


and Pacific Rim Conference. 
Part 1: In San Francisco, reports are made on ingredients, con- 
venience foods, dehydrated products, canned vegetables 
Part II: Eighty-five firms exhibit equipment, supplies, packages, 
ingredients, services 
Part III: In Hawaii, delegates from Pacific Rim nations compare 
notes on fruits, cereals, meats, fish, tidal waves 


French Fries in New Carton 
Stokely-Van Camp, Inc., is packing millions of cartons faster 
than ever in Zillah, Wash., with new carton, new machine line. 


EDITORIAL: Profits from International Cooperation in Food Packing. . .80 


There is more than a simple exchange of ideas that takes place 
when technologists of many lands meet. 


SPECIAL DEPARTMENTS: 
Business News Letter 

Letters from Readers 
Crops/Packs/Markets/Prices . . 
Processed Food Prices 
Industry News 

Suppliers News 


Food Technology 

Association Activities 

Food Merchandising . 

Raw Products 

Classified Advertising 

Advertisers Index 

New Products and Packages... Coming Events Calendar 

New Equipment/Supplies The Editor's Page 

A survey of the expanding new field of juice-drinks . . . 
A Pennsylvania packer adds frozen pies to its line of 
frozen vegetables . . . A mid-West glass packer runs its 
own truck fleet. 


In Coming Issues: 
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Here is the best way to eliminate the hazard of 
stray metal in your liquid conveying lines. . 
tramp metal that can cause product contamina- 
tion and damage costly processing equipment. 
With Tri-Clover Division’s full-flow Magnetic 
Trap, positive protection is assured. Simple, 
streamlined design permits easy removal of all 
trapped foreign matter through instant dis- 
assembly of the trap body and magnet housing 
unit. 

These Tri-Clover Magnetic Traps employ an 
extremely powerful non-electric Alnico one- 


IN CANADA: Brantford, Ontario 


EXPORT DEPARTMENT: & South Michigan Avenue, Chicago 3, Iilinois 


Cable TRICLO, CHICAGO, U.S.A. 








M@ Arrows indicate how fluid flows in a widening 
stream over the intensive magnetic field created 
in the Tri-Clover full-flow trap. Tramp metal is 
trapped in an extra-wide, recessed area, and is 
easily removed by simply releasing the ring clamp. 


piece permanent magnet to assure maximum 
removal of tramp metal. They are available in 
both Sanitary (polished finish, with Acme 
Threads) and Industrial (pickled finish, I.P.S. 
threaded or flanged) construction in 2”, 3” and 
4” sizes. Both types are fabricated from wrought 
sheet type 316 stainless steel, and offer maxi- 
mum corrosion-resistance, streamlined flow, 
with minimum product agitation and friction. 


Write for further information, or see your 
nearest TRI-CLOVER DISTRIBUTOR. 


LADISH CO. 
Tni-Clouer Division 


Kenosha Wisconsin 
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The mining industry will supply an essential ingredient in a new and 
inexpensive food, the latter developed by Institute of Nutrition of Central 
America and Panama; according to E. I. du Pont de Nemours & Co. The formula 
produces a powdered material made from corn, sorghum, cottonseed flour and 
torula yeast. Blended with this is calcium carbonate, a mineral compound most 
commonly obtained from limestone, but also found in seashells, bone, etc. ‘The 
mined product could substitute for milk in the diet, according to Dr. Nevin S. 
Scrimshaw of INCAP, making the food low in cost--perhaps 1¢ per glass when made 
into a solution with boiling water. 





More fish will find its way into the world's diet, as international 
catches grow larger. UN's Food & Agriculture Organization reports that the 
world's seafood harvest, which averaged around 24 million tons live weight in 
1938 and 1948, rose to 33.7 millions in 1958. Japan, with a take of 5.5 mil- 
lion tons, continued to be the biggest producer of sea fish in the latest year 
reported. In the river-lake-sea total, Mainland China is estimated to be the 
largest factor, with about 6 million tons. Russia, although her 2.6 millions 
is a long ways from first place, reported the biggest catch in her history. 





New methods of eradicating fruit flies will be field tested on small 
isolated Pacific islands this summer by USDA entomologists. Techniques to be 
tried include releasing of sterile males (made so by radiation) and use of 
poisoned lures. Other experiments may also be conducted in inducing disease 
among the insects, and in breeding defective insecti:i that will produce inferior 


progeny. 





By 1965, it is said, Russia hopes to double her non-grape fruit out- 
put and to quadruple her grape harvest. To achieve this increase, about 3.4 
million additional acres wili be planted, to swell the 9.5 millions now in 
bearing. What will be done about improving the marketing and processing of the 
crop is not reported. 





Processed food firms continue to seek additional sources of revenue 
and profit. Hawaiian Pineapple Co. has entered into an agreement with 
Smith, Kline & French to study new uses for bromelain, an enzyme contained in 
the stump of the pineapple plant which currently is used for meat tenderizing, 
beer brewing, fish waste treatment. 





Expansions and remodelings of plants in the processed food industry 
continue apace. Vita Cee Juice Co., St. Louis, recently completed a 
$250,000 building program. Dixie Frozen Foods, Inc., will build an 18,000 
sq. ft. frozen food plant at Peachtree City, Ga. Charles E. Lang and Son, Inc. , 
Baltimore, Md., will build an addition to its present plant. Imperial Sugar Co., 
Houston, Tex., is building a $500,000 quality control house at its refinery in 
Sugar Land. North Pacific Canners and Packers, Inc., will build a frozen and 
canned food research laboratory in Portland, Ore. U. S. Products Corp., 
Salem, Ore., will build a $600,000 warehouse in Salem. Pacific Hawaiian Products 
Co., Fullerton, Calif., has opened its new $750,000 processing plant for fruit 
drinks. Butternut Foods Co., will build a new $2.25 million plant in Los Angeles. 
Scudder Food Products, Inc., has established a plant in Salt Lake City, Utah. 
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Continental ad campaign 
helps you sell canned foods 
for mass feeding 


BETTER-THAN-EVER 


“Better than ever!” That’s what Continental is saying 
about your institutional-size canned foods in full-page 
ads in magazines like “Volume Feeding Management” 
and “Institutions.” 


Continental stands squarely behind you in selling canned 
foods for mass feedings. Ads stress simplicity and econ- 


(€ CONTINENTAL CAN COMPANY & 


omy, sure, but they emphasize the quality of today’s 
canned foods too! 

Most important, these ads are designed to move more 
of your products in institutional-size cans better than 
ever before. 


7 


atl 


pS 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 S. LaSalle St., Chicago 3 
Pacific Division: Russ Building, Son Francisco 4 
Canadian Division: 790 Bay St., Toronto | 
Cuban Office: Apartado 1709, Havana, Cuba 
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105= YEAR 


7b Sosve Your Spudastay Bibs 


WITH THESE ADHESIVE PRODUCTS 


RESINS AND RUBBERS IN EMULSION OR 
SOLVENT + DRY, LIQUID AND FLEXIBLE ANIMAL 
ae GLUES + LIQUID DEXTRIN ADHESIVES 
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SWIFT’S ADHESIVES 
FOR PROFIT 


4 


@ When YOU buy Adhesives— 


a . 
pare you concerned with expense ? 


/= | _. . or Profit! 


Because Adhesive Selection is a Factor in Canning 
Profits ...Regardless of Your Equipment Setup, 
or Your Plant Facility, or Your Labor Force! 


\ 


When you select your canning adhesives, you are help- 
ing to determine your rate of production. And production is profit. 
Obviously, the more production your present setup will deliver 
the more profit you will earn. 

Therefore, the speed and tack of your canning adhesives are 
very important. Your adhesives must do much more than just 
“‘adhere’’. 

Swift’s high-speed resin Lap End Pastes are made for optimum 
efficiency at peak production levels. And they give a rust inhibited 
lap as well! Swift offers a complete line of canning adhesives for 
the most specific applications. Swift’s 23 adhesives plants give 
prompt, courteous and authoritative service throughout the United 
States and Canada. 

Be sure your Pick-up, Lap End and Case Sealing adhesives are 
profit-makers. Call your Swift Adhesive Specialist, or write for 
additional details to Swift & Company, Adhesive Products De- 
partment, Chicago 9, Illinois. 


SWIFT & COMPANY 


Adhesive Products Department, Chicago 9, Illinois 





























Your challenge of the EXC (TI N 6 60s 


THOUSANDS OF 
NEW PRODUCTS! 


ANCHOR HOCKING’S COMPLETE LINE LETS YOU 
SELECT THE RIGHT GLASS CONTAINER AND CLOSURE 
TO HELP YOU MEET THE INCREASED COMPETITION! 


More new products of every kind will be introduced during 
the 1960’s. This means more and more competition for the 
consumer’s dollars. 

How big a share of these dollars you get may well depend 
upon your product’s package. To help you package your 
products most attractively and effectively for the competi- 
tive markets of the 60’s, Anchor Hocking offers a complete 
line of glass containers and metal and molded closures. 

Anchorglass® containers are available in crystal, amber, 
emerald green or georgia green glass—in all standard styles, 
sizes and finishes. And no matter what you package in glass 
—hot or cold, with or without vacuum, sterilized or processed 
—there’s an Anchor cap and Anchor sealing machine to meet 
your individual requirements. Anchor Hocking’s complete 
line provides important glass packaging flexibility and 
capacity to help you meet your challenge of the 60’s. Anchor 
Hocking Glass Corporation, Lancaster, Ohio—bringing you 
the extra values of specialization in glass packaging. 


ANCHOR HOCKING 


Get set for the exciting 60's 
with Anchorglass Packaging — put 
an Anchor Man on your team 





Weed ANGELUS can cLoseR 
YO ~ 


MODEL 40P-MSLF SEAMER 


| 


MODEL 50P 
SEAMER 





MODEL GOL SEAMER 


WRITE TODAY 





MODEL 10P SEAMER 





ANGELUS 


Sanitary Can Machine Company 


Cable Address ‘‘Angelmaco” Western Union Code 
4900 Pacific Boulevard + Los Angeles 58, Calif. 
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Easi~Clean RESIN ADHESIVE 


RUNS A WEEK WITHOUT CLEAN-UP 


EASI-CLEAN is faster setting, stronger gripping! Runs 
without trouble. Cleans-up without trouble. An easy- 
to-use resin adhesive for everything from case and 
carton sealing to carton forming, double package 
making and labeling. 


EASI-CLEAN doesn't build-up on rollers. Forms no 


750 Third Avenue, New York 17. * 
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3641 So. Washtenaw Avenue, Chicago 32 


skins in the glue pot. Permits maximum machine 
speeds. Increases adhesive mileage. Eliminates pop- 
ups and sifters. Avoids scrap and product losses. 


EASI-CLEAN can be used throughout your plant. 
We'd be glad to arrange a trial run. Write or call 
your nearest National office. 


tonal 


ADHESIVES 


NATIONAL STARCH and CHEMICAL CORPORATION 


735 Battery Street, San Francisco 11 
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INSECTS: aphids « Colorado potato beetles 
corn earworms « diamondback moths 
dipterous leaf miners « flea beetles 
harlequinn cabbage bugs « imported 
cabbageworms « leafhoppers « mexican 
bean beetles « mites « onion maggots 
onion thrips « southern potato 

wireworms « vinegar flies (Drosophila sp.) 
VEGETABLE CROPS: beans (lima) « beans (snap) 
beets « broccoli « cabbage « carrots 
cauliflower « celery « collards « cucumbers 
endive « kale « lettuce « onions « parsley 
parsnips « peppers « potatoes « radishes 
spinach « squash (summer and winter) 

swiss chard « tomatoes « turnips (roots) 
turnips (tops) MELONS: cantaloupes 
muskmelons « watermelons 
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get even the tough ones! 


@ broad spectrum action 

@ simplifies spray programs 

@ saves time, labor, pesticides 
e@ Close to harvest protection 


@ one of the safer phosphate insecticides 


Residue tolerance 0.75 ppm 


s 
Geiny ORIGINATORS OF DOT INSECTICIDES 


GEIGY AGRICULTURAL CHEMICALS: division of Geigy Chemical Corporation» Saw Mill River Road, Ardsley, N.Y. 





TASK- 
‘DESIGNED 


Crown’s two strategically-located new plants 
and increased can manufacturing facilities in 
existing plants are all Task-Designed to give 
you better service for your frozen concentrate, 
fruit, vegetable and juice cans. 


EY, 


All Crown cans are Task-Designed to meet 
rigid quality control tests and to satisfy your 
own strict requirements. 


May we have the opportunity of presenting 
you with more details? 


OW ng CROWN CORK & SEAL CO., INC., 9300 Ashton Rd., Philadelphia 36, Pa. 
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FERRO-PAK 
TREATED 


U.S. PAT. NOS. 
Bb 2,653,854-2,829,945-2,837,432 


. =e o” SOTHER PATENTS PENDING ” 


r 


Ni il-tu of -le ders of-| Guage) @ulalalieli Col@m iaimor- lam el-(e fm lelall oli c-mmere)are(-Jal-y-Ldlela mime | -tere) el e- tiles me] mati) amelam’ol0 
1dTaror-lal-Wm ob Mmm lar-Londhc-)dlale Mmm aal-Mmore) acel-t)\-mmr- oa dle]a Mme) med '2¢1-1a mm late Mmsale)i-)¢01e-Pam Mal- Mol al-1iallot-1 Eile yah" 
vaporizes from the paper and forms an invisible protective film around the tin cans to prevent 
corrosion. It also dissolves in moisture that may condense on tin cans due to temperature 
on Zoi Tale Pan g-sale(-lelale me dal-munleli-3 a0] a-Malelatrerelagel-ti'Z-) 

Ask your supplier for Ferro-Pak treated can bags; prevent damage to tin cans from moisture 


(rom well paper company 


180 North Wabash Avenue - Chicago l, Illinois »« DEarborn 2-6320 


iE lalvhicloudela-1a-Wie) bam oc-1 01-1 6-M@laalela:t 41 16 ae Ol orb 4-10 MLE @-Teallar-he-10| Reinforced * Flexible) Bag ack Line 


(Single and multiwall constru f ising all types f mater ( ry, cover or prote 
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Let Morton help you solve 


these problems in using salt 
M 








~ 





New system solves these 
recurring problems in wet salt storage systems 
| 





Brine Overflow Loss 





Haphazard Salt Measurement 


Corrosion of Float Valves 










Levetrol is a liquid level control method which automatically replaces water needed 
in wet salt storage systems in proportion to salt withdrawn in brine form. @ Adaptable 
to most wet salt storage systems, Morton Levetrol protects you from salt losses due 
to brine overflow by constantly balancing the water level to the salt bed level. q Levetrol 
also eliminates the troublesome problem of corroding float valves. The simple, de- 
pendable Levetrol control system is installed on water lines located away from the 
wet salt storage. This completely avoids costly corrosion problems and assures you 
proper brine strength at all times. Levetrol enables you to have complete automation 
and consistent regeneration of your water treatment system. 












*pat. applied for 
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New Morton “Fluitron’”’ 
assembly ends 

gravel problems in 
your brinemakers. 


The all-plastic ‘‘Fluitron’’ is an exclu- 
sive Morton brinemaking device which 
creates exceedingly high brine make- 
up rates and completely eliminates 
the need for gravel supporting beds 
when dissolving high-purity fine 
grained salts. The ‘‘Fluitron"’ insures 
a pure, saturated brine when used 
with Morton ‘999’ or Purex all-soluble 
salts. The Morton ‘‘Fluitron"’ diffuses 
water through the salt bed and also 
collects the brine for discharge to the 
brine-use system. By eliminating the 
gravel bed and expanding the salt 
capacity of your dissolving vessel, the 
‘Fluitron"’ relieves you of the job of 
frequent salt charging. 

Adaptable to most brine make-up 
tanks, the ‘‘Fluitron’’ is included with 
Morton Model E Brinemaker series or 
you may acquire it individually on 
convenient leasing terms. 

Morton Brinemakers are now avail- 
able in two corrosion-free materials— 
stainless steel or plastic. 


Mail coupon today for information on how Morton can help you solve brine make-up problems! 
Morton offers you help 
. Ivin roblems () Please send booklet on Levetrol System. [J Please send booklet on new Morton 
In so : &P wt - ‘Fluitron’’ and Brinemakers. (_] Please have a Morton Brine Engineer contact me regarding: 
in design, modification, 
installation or operation (type of problem) 
of brinemaking mee) 
equipment. 
All of these problems can be solved 
with the counsel of one of Morton's Company 
Brine Engineers. Their experience 
with all types of salt for brine using 


processes can provide you with : 2 Stat 
fresh ideas and the latest tech- _ _ ONC: 


niques in solving these problems. 
Many architects, engineers and 
plant superintendents already have 
found that calling upon a Morton 
engineer can save time and money. 
Problems of salt selection, deliv- 
ery and handling, can be easily 
solved by talking to a Morton man. 
He can tell you which of 100 differ- 
ent grades of salt will do the best 











Title 








Address 








job for you. What's more, Morton's 

nation-wide service and produc- 

tion facilities assure you depend- I N D U S T R l A L D | V | S | O N 
able delivery of the salt you need 


in the quantity you want, anywhere : . aw 
in the country. ' Dept. CP7. 110 No. Wacker Drive, Chicago 6, Illinois 
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CONTAINER CORPORATION OF AMERICA CCA 


Chicago 3...and all key marketing areas 


Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products, Point-of-Purchase Displays, Paperboard 
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Firm texture, bright color, finer flavor- 


canned fruits are naturally P| 





superior when packed in... § GLOBE’ & 


% corn syrup 


® 
WRITE OR PHONE ® eli, sata ° 


Corn Products for expert technical assistance... helpful data on these fine products for Canners: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO® and SNOWFLAKE® starches. 


—= CORN PRODUCTS DIVISION corn PROCUCTS saLes ComPaNy + 9 East 55 Street, New York 22, N. Y. 





The case of the 











detective’s 





dilemma 








MISS WATSON: Put down that hammer, Fearless, I'll get 
your correspondence typed. 


FEARLESS FULLER: Fear not, Miss Watson, I was just 
going to hang up another memento 
of one of my recent cases. 


MISS WATSON: Hmmmm. Other offices have wall-to-wall 
carpeting. We have wall-to-wall pictures. 


FEARLESS FULLER: Well, a man must have his memories, 
you know. 


MISS WATSON: I guess that’s right. And I imagine you 
must have some fascinating ones. 


FEARLESS FULLER: Yes, when you make as many adhe- 
sives as Fuller does, you get into solv- 
ing a wide variety of cases. 


MISS WATSON: And I imagine, when you run into a par- 
ticularly tough problem, you must thank 
your lucky stars you have such a skilled 
adhesive laboratory team to help you out. 


FEARLESS FULLER: How true. Sometimes it’s almost a 
mystery to me how fast we come up 
with precise solutions. 


MISS WATSON: I suppose. But tell me, Fearless, what 
was your most interesting case? 


FEARLESS FULLER: My most interesting case, Miss Wat- 
son, is always the next one. 


MISS WATSON: You mean, the challenge of the problem 
is what makes it interesting. 


FEARLESS FULLER: That’s right. 


MISS WATSON: Well, speaking of problems, Fearless, I 
have one right now. 


FEARLESS FULLER: What’s that, Miss Watson? 


MISS WATSON: Trying to remember where I put the 
tacks you hang up the pictures with. 


FEARLESS FULLER: Well, we can always use Fuller’s glue. 
As I always say, there are very few 
problems a Fuller man can’t solve. 


Your Fuller man is ready with the correct solutions on any 
adhesive problems for you, too. Contact your nearby plant. 


H.B. Fuller Co. 


INDUSTRIAL ADHESIVES 
St. Paul, Minnesota 
St. Paul, Minn. * Atlanta, Ga. « Buffalo, N.Y. « Chicago, Ill. « Cincinnati, Ohio 
Dallas, Tex. + Kansas City, Mo. « Linden, N.J.+ Los Angeles, Calif.» Memphis, 
Tenn. « Portland, Ore. « So. San Francisco, Calif. « Tampa, Fla. 
Also Winnipeg, Can. « Fuller Adhesives International, Nassau, Bahamas 
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G; LETTERS FROM READERS 


Problems with Grapes 

We process grapes for fruit cocktail, 
but the grapes crack after they are 
sterilized, and we would like to correct 
this. We wish to know the best meth- 
od of handling this product in order 
to obtain a completely satisfactory 
quality, and for that I would like to 
know the adequate time and tempera- 
ture for sterilization, the adequate time 
and temperature for exhausting 10-lb. 
jars gross weight, and also the A-10 
tin, which we produce at water. We 
sterilize or pasteurize the jars stand- 
ing, not rolling, in tanks of boiling 
water at normal atmospheric pressure. 

We use seedless grapes, but also 
some with seeds, and take the seeds 
out of the latter by hand, in a very 
laborious manner. Perhaps you could 
advise us of an easier and more eco- 
nomical method of doing this. 

MIGUEL GONZALES PALAZON 

Canner of fruits and vegetables, Apar- 
tado Num. 324, Murcia, Spain. 
e We have forwarded some suggestions 
to Sr. Palazon, but readers are invited 
to send him additional data direct—Ed. 


Piercing Fruit Before Processing 

Regarding the Hume fruit piercing 
equipment (described in Canner/ 
Packer for March, 1960, page 35) 
...S & W Fine Foods at Redwood 
City (Calif.) followed this procedure 
years ago when they put an item on 
the market called “Ruby Ettes.” This 
was intended to be a substitute for 
maraschino cherries, and they found 
that the piercing of Thompson seed- 
less grapes eliminated almost all crack- 
ing. 

GEORGE COLEY 

Vice president, Schuck] & Co., Sunny- 
vale, Calif. 


Food Additives Law 

Re your editorial comments (“Let's 
Make the Most of the New Food Ad- 
ditives Law”) from the March 1960 
issue of your publication: We feel that 
this article is timely and quite informa- 
tive. 

We are most conscious of the part 
that American industry has played in 
the continuous betterment of the food 
supply of our nation and of its foreign 
customers. We also appreciate the co- 
operation that we have had from the 
industries that your publication serves. 

We too feel that the Food Additives 
Amendment is a well conceived and 
constructive piece of legislation. We 
are fully aware of our responsibilities 
to the consumer and we welcome any 
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comments or suggestions from indus- 
try that will facilitate our mutual ef- 
forts toward meeting these obligations. 

As in the past, we intend to expedite 
our processing of matters in regard to 
the application of this amendment as 
much as possible. We also intend to 
continue our release of pertinent in- 
formation to all concerned, through 
our mailing lists and through our vari- 
ous publications. 

O. H. MCKAGEN 

Division of Public Information, Dept. 
of Health, Education, and Welfare, 
Food and Drug Administration, Wash- 
ington, D. C. 


Separator Made by 
Commercial Mfg. & Supply Co. 


I notice in your June issue, on page 
32, you show our pneumatic sepa- 
rator at Smith Canning Co., Pendle- 
ton, Ore. 

You mention that it is manufactur- 
ed by Moor Mack Co. I know there 
will be some inquiry on this. 

NATE HAGOPIAN 

Commercial Mfg. & Supply Co., 2432 
So. Railroad Ave., Fresno, Calif. 
e The equipment was indeed made by 
Commercial Mfg. & Supply Co. We 
are sorry that we were given the wrong 
information, and in turn misled our 
readers.—Ed. 


Cranberry Drive Succeeds 

Yoar editorial in the May 1960 
issue of Canner/Packer created a great 
deal of interest at Ocean Spray. 

As a cooperative, with the income 
and future security of our growers to 
protect, we were in no position to lie 
down, and we were strongly supported 
in our efforts by the food trade, food 
industries, farm industries, the press 
(both trade and public), our sup- 
pliers, U.S. Dept. of Agriculture, and 
numerous others who buoyed our ef- 
forts and contributed strong promo- 
tional aid. 

According to Market Research Cor- 
poration of America, retail sales of 
cranberry products during the four 
weeks preceding Easter were 16% 
higher than the same period last year. 
The special price of the nation-wide 
sale helped, of course, but in no way 
detracts from the conclusive evidence 
of consumer confidence. 

Many, many thanks for your own 
good help and recognition. We're still 
hungry, but we’re not downhearted! 

Miss BETTY BUCHAN 
Publicity manager, Ocean Spray Cran- 
berries, Inc., Hanson, Mass. 


Fuller's Nu-Typ 
lump form pick- 


COLD, SWEATY CANS— 
Use Grade Super RX at 
low temperature, 


COLD CANS — Use Grade 
R. For cans where tem- 
peratures range from 35° 
to 60° F, 


NORMAL CANS — Use 
Grade S. Recommended 
for labeling cans with 
normal temperature range 
between 50° to 90° F. 


WARM CANS — Use Grade 
T. For cans ranging in 
temperature from 70° to 
110° F. 


HOT CANS — Use Grade 
TXM. Designed for cans 

where temperatures vary 

from 100° to 140° F, 





Use 


| VARIABLE CANS — 
Grade XX. A versatile ad- 
hesive for use in the tem- 
perature range of 60° to 
130° F. 


H.B. Fuller Co. 


INDUSTRIAL ADHESIVES 
St. Paul, Minn, 








DIAMOND CRYSTAL FLAKE SALT 
CAN INCREASE QUALITY AND PROFIT! 


Diamond Crystal Flake-type Salt . . . produced by the 
exclusive Alberger process . . . guarantees unmatched 
cleanliness, uniformity and purity. 

Diamond Crystal Flake Salt contains less than 20 
parts per million of insolubles. Filter pad tests consist- 
ently indicate that it has the lowest content of insoluble 
matter or foreign material of any canning salt. The 
extremely low content of injurious compounds (calcium, 
magnesium, copper and iron) provide the required 
purity to insure quality and grade of pack. Diamond 
Crystal Flake Salt, because of its high purity, enhances 


the natural flavor and tenderness of your product. It 
avoids reaction with oxalate and formation of white 
precipitate. The low content of copper and iron in 
Diamond Crystal Flake Salt assures flavor and vitamin 
stability (with no “off flavor or color’’). 
START USING DIAMOND CRYSTAL FLAKE 
SALT IN YOUR OPERATION RIGHT AWAY. 
AVAILABLE IN A VARIETY OF SCREENINGS. 
For more information, call the nearest Diamond 
Crystal sales office or write Diamond Crystal Salt Co., 
St. Clair, Michigan. 


Akron « Atlanta « Boston « Charlotte 


Plants: 


. Sales Offices: 
Chicago « Detroit « Louisville 
ry a Minneapolis « New Orleans *« New York 
° Akron, Ohio « Jefferson Isiand, Louisiana 


ST. CLAIR, MICHIGAN 
24 
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Give your product slices the 


’ 


tidy lrealmint 


with the 
Urschel high speed 


Model “OV” | 
TRANSVERSE SLICER 


Clean, uniform, 
better-than-ever 


CYOSS-CUTS On premies 
CARROTS 
: | CELERY 
Urschel 43 RHUBARB 


Model ““OvV’’ MN 
Slicer : : BROCCOLI 
Plain 
OKRA 


Slices 
OPERATING PRINCIPLE SQUASH 
tJ BAMBOO SHOOTS 


The product to be cut is 

dropped into a hopper through a a 

which it feeds onto two high P Corrugated WATER CHESTNUTS 
speed conveyor belts, each Slices 

sloping inwardly to form a “V” 
cross-section. « A third con- 
veyor belt then comes down 
over the top to complete the 
product enclosure. e Thus, the 


product enters the slicing wheel ure P 
completely surrounded by © Positive feed action. 


moving conveyor belts and e ; 
slicing wheel corrugated rolls No product crushing. 


while inatees its positives feed e Practically eliminates “thin” or “bias” cuts. 

into the knives. e his action . “ 4 

virtually eliminates plugging © Cuts thicknesses from 1/16” to 1-1/3”. 

of the machine, and, since the © High capacity feeding with maximum cutting yield. 


feed to the knives is positive, : f A 
“thin” sllees nesur: Saiap- © Compact—engineered for long dependable service and low maintenance. 
quently. e The new unit is so 
positive in its feeding action sot Mey 
that it will feed leafy products oy 
easily. e The “V” shape formed 
by the belts keeps the product URSCH EL 
in constant alignment with the LABORATORIES inc. 
cutting knives regardless of ee VALPARAISO, INDIANA 
product diameter, practically : 
Designers and manufacturers of precision, high speed cutting equipment for food products 


eliminating “bias” cuts. 
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FOR @ 
THE 
PARTS 
YOU 
CAN’T 

CAN... 
ADD 
ALAMASK’ 
TO 
END 
WASTE 
ODORS 


Treatment of canning wastes with Alamask, added to waste pools, rids your plant disposal 
areas of offensive odors economically, simply. Whatever the waste product—pea hulls, tomato 
vines, pumpkin remains, molasses by-products, etc.—there is a specific Alamask. Our tech- 
nical representatives will help you select the Alamask that can best “can” odors arising from 
your plant. To anticipate your waste problems this season, write or phone now to Rhodia. 


RHODIA.. 


60 East 56th Street, New York 22, N. Y. 
(Phone: PLaza 3-4850) 
Representatives in: Philadelphia * Cincinnati * Chicago 
Denver * Los Angeles * Montreal * Mexico City 
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almost anything for our customers! 


Your UNION STARCH representative likes to get to the bottom of things. Production that 
seems logical on the surface often requires deeper investigation. That’s why he sub- 
merges himself in every detail of your operation . . . and does almost anything to 
assure you a better product through efficient use of UNION CoRN syRuPS. Don’t wait 
until it’s sink or swim. Write today for a visit by a capable uNIoN sTARCH representative. 
UNION STARCH & REFINING COMPANY, INC. 


Columbus, Indiana 


Whether it be Corn Syrup, Starch or Caramel Coloring ... UNION STARCH quality insures end-product excellence. 


CANNER/PACKER for July, 1960 27 





The clearest 
picture- 
window 
in town! 








everything looks better in (\ glamour tx glass! 


Packers of many different food items agree on the perfect retail showcase for their products—handsome glass 
packages by H-A. Sparkling, crystal-clear H-A glass allows customers to make quick visual contact with every 
product, lets them see its tempting shapes and colors, imagine its taste. Make it easy for your foods to stimulate 
consumers on sight—give them the excitement-appeal of fine glass packages—by H-A! For information, just write. 


HAZEL-ATLAS GLASS pivision of CONTINENTAL © CAN COMPANY 


Wheeling, West Virginia 
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iin. 


and it’s 
open! 


FIBRE ZIP...NEW END-LOADING, TOP-OPENING CANNERY CASE! 


At last, a cannery case that’s as easy to open as pulling 
a tab. And as economical as only an end-loading case 
can be. That’s Fibreboard’s new Fibre Zip! 

Your institutional and retail trade will really go for 
its top-loading convenience. No more _ tug-of-wars 
with stubborn glued-down flaps...no more com- 
plaints about end openings. 

And just look at these other outstanding features: 
level-best construction for a smooth ride top and bot- 
tom...easily recloseable lid for neater storage... 


continued product identity with case markings still 
intact after opening ...and compliance with Rule 41 
to give you complete freedom from permit problems 
or freight penalties. 

Ask your Fibreboard representative to tell you 
more about how Fibre Zip can put new zip into your 
canned food sales! 

Fibre Zip is another example of Fibreboard 
research and imagination directed toward solving 
today’s marketing problems through better packaging. 


r-iBTrkreE BOARD 


PAPER PRODUCTS CORPORATION 


475 Brannan Street, San Francisco, California 
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Can be used as close as 
one day before harvest! 


Phosdrin’ 


INSECTICIDE 


Phosdrin insecticide control chart 


cROP 


INSECT 


INTERVAL 
BETWEEN 
LAST 
APPLICATION 
& HARVEST* 


INTERVAL 
BETWEEN 
LAST 
APPLICATION 
& HARVEST 





FRUITS 
Apples Pears 
Peaches Plums 


Aphids 

Mites 

Grasshoppers 

Lygus bugs 
Red-banded leof roller 


1 day 





Strawberries 


Aphids 

Mites 

Strawberry leaf roller 
Grasshoppers, Salt-marsh 
caterpillar, lygus bugs 


VEGETABLES (cont.) 
Lettuce 


Aphids, Cabbage looper, 
corn earworm, cutworms 
(climbing), Dipterous 
Leafminer, (adult) 
Imported cabbageworm, 
Grasshoppers, Leaf 
hopper, Mites, Lygus bug 
Salt-marsh caterpillar, 
False chinch bug 








Aphids, leaf folder, 
leaf hoppers, mites, 
red-banded leof roller, 
Lygus bugs 


(including 
green onions) 


Thrips, Cutworms 
(climbing) 








VEGETABLES 
Broccoli 
Brussels sprouts 
Cabbage 
Cauliflower 
Collards 

Kale 


Aphids 

Cabbage looper 

imported cabbageworm, 
leaf hoppers, Salt-marsh 
caterpillar, Mites, Cut- 
worms (climbing), 
Dipterous leafminer (adult), 
Lygus bugs, Grasshoppers 


1 day on 
broccoli and 
cabbage; 

3 days on 
others 


Spinach 


Aphids, Cabbage looper, 
Imported cabbageworm, 
Grasshoppers, Leaf 
hopper, Mites, Dipterous 
Leafminer (adult), 
Cutworms (climbing), 
Salt-marsh caterpillar, 
False chinch bug 








Turnips 
Turnip Tops 
Mustord Greens 


on 


Aphids, Cabbage looper, 
Imported cabbageworm, 
False chinch bug, 
Dipterous leafminer (adult), 
Grasshopper, Leaf hopper, 
Mites 


FIELD and FORAGE 
Alfalfa, Clover 
(Seed and Hay) 


Aphids, Grasshoppers, 
Leaf hoppers, 
Cutworms (climbing), 
Mites, Lygus bugs 
Alfalfa weevil larvoe 





Corn (Field, Sweet, 
and Popcorn) 


Aphids 








Beons 
Cucumbers 
Tomatoes 





Aphids, Leaf hoppers, 
Mites, Grasshoppers, 
Mexicon Bean Beetle 





Sorghums 


Aphids 
Corn earworm 





Pea Vines, Peas, 
Potatoes 





Aphids, Grasshoppers, 
Leaf hoppers, Mites 


*Intervals and tolerances established by U.S.D.A. and F.D.A. as published in Federal Register, Oct. 11, 1957. 





For lat 4 4, hint 


| Information on Phosdrin and its applications write to: 





1ELU 


SHELL CHEMICAL COMPANY 


AGRICULTURAL CHEMICALS DIVISION, 110 West Sist Street, New York 20, N.Y. 


KJ 
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NEW 
LIGHTWEIGHT UTILITY LINE 


ercom-o-lite py 








——— 
GREATER | i 
SHELF | 
APPEAL 














The new econ-o-lite line, another first in glass packaging progress by Ball, 
combines lightness, appealing design, and economy. Here is a line of versatile, low-cost 
containers that will perform dependably on your filling line, lower your shipping costs, 
and attract customers’ attention to your product. Your Ball representative will be 
glad to show you how econ-o-lite containers can play an important role in your future 
packaging plans. Ball Brothers Company Inc., General Offices: Muncie, Indiana. 


(a YOUR PARTNER IN PACKAGING PROGRESS 
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HINKERS may debate “which came 
foe but no one denies that Mother 
Nature gave us the perfect package when 
she created the egg . . . a container that 
does what it’s supposed to do. . . best! 








' “Canco's 


\ 


| BIiscullT CONTAINER 


 —— 


New products, packages and profits! 


In the food field, Canco develops the con- 
tainers that do what they’re supposed to do 

. best! Not by hit, miss or guess, but by 
completely understanding a manufacturer’s 
product and his packaging problems. A 
timely example is Canco’s new, popular 
“String-Pull’”’ Biscuit container that pro- 
vides easier opening and greater product 
protection. Another example could be your 





new package. In laboratories, test kitchens 
and factories, Canco specialists are right 
now solving packaging problems like yours 

. solutions which will add to the long line 
of container “firsts” and “bests” from Canco. 


For greater sales and profits put Canco’s 
research, manufacturing facilities and ag- 
gressive marketing team to work for your 


products. 


GREAT CONTAINER IDEAS COME FROM 


CANCO DIVISION 


AMERICAN CAN COMPANY 





‘ 


here any) 


~ 


Your insurance protection can also develop 
some mighty big holes, if not checked care- 
fully at least once a year. 


Today's increasing valuation basis, alone, can 
leave you badly underinsured if you are not 
being advised properly on the best manner of 
maintaining insurance up to present day valu- 
ation levels. 


Only CANNERS EXCHANGE, with its 53 years 
of service experience to food processors, has 
a proven record of insurance know-how for 
the industry. Annual savings refunds to the 
policyholders have produced the lowest net 
insurance costs. Comprehensive policy cov- 
erages and unequalled plant safety inspec- 
tions complete an insurance service which 
can eliminate any holes that may exist in 
your insurance program. 


Only a plan which is specifically designed for 
the Food Processor, can provide such com- 
plete protection. 


If you are not now a policyholder, but want to 
be sure there are no holes in your insurance 
protection, write to: 


ALL CANNERS EXCHANGE POLICIES 
ARE NON-ASSESSABLE 


Canners Exchange : 


managed by 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 


53 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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STILL MORE APPLE BUTTER will be produced in the Winchester, Va., plant of National Fruit Product Co., Inc., to meet the rising consumer demand. 


Why Apple Butter Is Popular Glass Pack 


National Fruit of Virginia uses orchard-run fruit, top-grade spices, mod- 


ern equipment, careful control in its operations 


By PuHit LANcE 


Of all the spreads for bread or 
crackers, apple butter is one of the 
least expensive, yet it is one of the 
most pleasant and wholesome. It is 
satisfactory both on bakery products 
or as a separate dish, and this double 
utility, plus its flavor and economy, ac- 
count for its wide consumer accept- 
ance. 


TUBE-SHAPED COOKER gives apple stock a preliminary processing 
after chopping and before pulping, spicing, concentrating. 
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National Fruit Product Co., Inc., 
Winchester, Va., is one of the largest 
U.S. producers of apple butter. The 
firm’s spread is marketed under the 
“White House” label, as are other Na- 
tional Fruit apple items, and every 
effort has been made over the years to 
turn out products which are consist- 
ent in texture, color and taste. This 
uniformity, of course, has been an 
important factor in the firm’s market- 
ing success. 

“The quality of the product goes 





back to the apple,” says Howard 
Shockey, director of quality control 
and research. “We have found the 
York Imperial best for our processing 
use. It reaches our Winchester plant 
with just the right maturity. It holds 
up well in cold storage for a number of 
months. It is close-textured, and thus 
well-suited to manufacturing opera- 
tions. And it can stand more handling 
than any other varieties.” 

National Fruit buys tree-run choice- 
quality apples almost exclusively. Of- 


STAINLESS STEEL PULPERS, made by Langsenkamp, reduce the apple 
particles to the size required for butter manufacture. 
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ficials apply various tests to incoming 
stock, but particularly watch color. 
From it they can closely determine 
to what degree the starch has been 
converted into sugar, and hence how 
sweet the fruit will be. 


Quality Control 

“Once the apples have been receiv- 
ed,” says W. W. Hunt, vice-president 
in charge of production, “we take 
many pains to make the most out of 
the quality of the raw product. This 
includes selection of the right grade 
for the right pack, and many checks 
on operations until the various items 
are warehoused or shipped.” 

Incoming apples are inspected to 
eliminate culls, are washed and then 
pass through a size-grader. Those 
measuring from 2 to 214 inches in 
diameter go into butter, provided their 
small size is the only adverse factor. 
To make sure of this, they are given 
a second inspection as they issue from 
the grader. They are then put through 
a Boutell chopper en route to the con- 
tinuous sauce cooker. 

The cooker is a horizontal pressure 
vessel, through which the chopped 
fruit is conveyed at a temperature of 
240° F. Approximately five minutes 
is required for this operation, after 
which the stock is discharged to a 
Langsenkamp puiper, in which skin 
and seeds are eliminated. 


Conversion to Butter 


The applesauce-like procedure ends 
here. Now a Moyno sanitary pump 
moves the pulp to colorizing tanks, 
where it simmers for some 24 hours 
at 212° F. to produce the character- 
istic color. The product is then trans- 
ferred to the Lee Metal cook-down 
tanks, for the final preparation steps. 
These include elimination of excess 
moisture, addition of brown sugar 
syrup, and blending in of spices. 

Concentration is achieved through 
a vigorous boiling of the stock. The 
average apple runs about 85% water, 
12% sugar solids and 3% other mate- 
rials. As the water boils off in the 
tanks, the Brix is brought up to about 
24°. Brown sugar syrup is added, 
being supplied by Refined Syrups & 
Sugars, Inc., and fed to the stock 


BROWN SUGAR SYRUP flows from a bulk 
tank into the cook-down kettles in measured 
quantities through this meter (top scene). 
Russell Hardy, plant superintendent, adjusts 
the rate of flow. 


SPICES FOR BUTTER are blended with sugar 
and cider in Lee stainless steel kettles with 
the aid of Lightnin mixers (middle photo- 


graph). 


COOKDOWN KETTLES, already full of concen- 
trated pulp mixed with syrup, receive meas- 
vred quantities of the spice-sugar-cider 
blend (bottom picture). 
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through a Neptune meter. The result 
is a product running 43% sugar solids. 

In addition, a special family home- 
style butter is manufactured, and for 
this the pulp is brought up to 50% 
sugar solids. 

Meanwhile, a blend of cinnamon, 
cloves, allspice, sugar and cider is pre- 
pared in a separate battery of smaller 
stainless steel kettles. As the main 
operation reaches the desired point, 
the spice-sugar-cider blend is added. 


Packing Steps 

Two 8-valve fillers are employed to 
discharge the finished butter into con- 
tainers. The “White House” line is 
packed in four glass container sizes, 
plus No. 10 cans, while the “Jenny 
Brown” home-style product with the 
higher sugar-solid rating goes into an 
18-0z., wide-belly, brown-colored glass 
crock. 

All jars pass through a White Cap 
cleaner on their way to the fillers. 
Filling time varies from a rate of 136 
per minute for the 12-oz. jar to 18 
per minute for the 125-oz. institutional 
size. No. 10 cans are handled at 120 
per minute. 

The filled containers are closed with 
White twist-off vapor-vacuum caps, 
and then travel through a 45-foot cool- 
er, in which the filling temperature is 
gradually reduced to 100° F. over a 
period of 20 minutes. 

Labels by U. S. Printing & Lithog- 
raphy are then applied by an Eco- 
nomic Machinery labeler. The finish- 
ed packs are then cased, the shipping 
containers being provided with fibre 
separators. 

In 1958-59 National Fruit distribut- 
ed over 300,000 cases of apple butter 
on a national basis. Consumer demand 
is currently reported to be increasing, 
and the company has plans for enlarg- 
ing its output in future seasons. 


Equipment Used 
Chopper by Boutell Mfg. Co. 
Pulper by F. H. Langsenkamp Co. 
Glass cleaner and sealer by White Cap 

Co. 

Kettles by Lee Metal Products Co. 
Mixers by Mixing Equipment Co. 
Filling machines by Filler Machine Co. 
Syrup meter by Neptune Meter Co. 
Labeler by Economic Machinery Co. 


FILLING THE BUTTER into glass containers is 
accomplished with 8-piston equipment by 
Filler Machine Co. At this point the product 
is sampled every 15 minutes to check solids, 
color, flavor, texture, etc. 


FILLED HOT, the product now goes through 
a cooling tunnel, riding beneath a water 
spray on woven wire belting. Heat drops to 
100° F. in 20 minutes. 


JARS ARE LABELED on this World Beeline 
unit, then are cased and the latter are closed, 
sealed, palletized and moved to either the 
shipping dock or warehouse. 
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Where the Buffalo Roam— 
Under Water, That Is 


Unique crop rotation plan used 
by Arkansas Freezer Cooperative 


By RALPH UNDERHILI 


Most everybody is familiar with the 
practice of crop rotation, in which a 
grain like wheat is grown for one or 
two seasons, and then the land is plant- 
ed to a legume like peas for another 
year or so. 

However, who ever heard of a rota- 
tion plan in which buffalo is alter- 
nated with rice? And where the buffalo 
isn’t water buffalo, and yet spends its 
time swimming under water? And 
where the buffalo is grown, caught, 
butchered, frozen and marketed by a 
farmer-owned cooperative? 


Rice Men Band Together 

To see all this taking place, it is 
necessary to journey to Dumas, Ark., 
for nowhere else in the United States is 
this unique set of circumstances to be 
encountered. 





DUMAS COOPERATIVE’'S CROP is “harvested” with the aid of tramme! 
nets. Here a seining crew pulls in a catch of good-sized fish near 
Star City, Lincoln County, Ark. Photo by USDA. 
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In the middle 1950’s, rice growers 
in several Arkansas counties came to 
the conclusion that yields would be in- 
creased and the general income level of 
their industry improved if they could 
alternate their regular crop with some 
other product of the land. Various sug- 
gestions were made, but the one which 
seemed to have the greatest promise 
was that they allot two-year periods, at 
regular intervals, for the growing of 
buffalo—buffalo fish, that is. 

The plan was to flood the rice fields 
during the fish cycle, and to encourage 
the growth of types of plantlife which 
would serve as food for the marine 
crop. Meanwhile, fish was to be start- 
ed in breeder ponds, and when the 
fingerlings were big enough and the 
food supply right, they were to be 
transplanted and allowed to grow to 
maturity, after which they would be 
seined and frozen. 

The idea of rice growers becoming 
fish producers was offbeat enough to 





arouse the imagination and interest of 
some 40 progressive farmers, and in 
1957 they formed Fish Farmers Co- 
operative Assn., to try out the idea. 


They Have Four Problems 

At the start it was clear that this 
group, although enthusiastic, needed 
reinforcement, if it was to provide the 
funds needed to build a processing 
plant and to market its product. Offi- 
cials of U. S. Soil Conservation Service 
and leaders of the co-op therefore 
worked continuously to promote the 
plan and to add to the group’s mem- 
bership. The measure of their success 
is indicated by the fact that there are 
now more than twice as many paftici- 
pants in the organization as there were 
at the start. 


They Fertilize Fish 

The second problem was that of se- 
curing maximum production of fish. 
This has been achieved by careful plan- 
ning to aid nature in every possible 
way—using breeder ponds to hatch the 
fish eggs and bring the babies along un- 
til they are too big to be eaten by bass, 
and applying 100 Ibs. of 8-8-2 fertilizer 
monthly to each acre from June until 
October to encourage growth of food 
plants and fish alike. In addition, effi- 
cient fish-harvesting methods have 
been developed, using trammel nets to 
take the mature fish and a plan of 
packing the catch in collapsible wood- 
en boxes, between layers of ice, as fast 
as it is hauled out of the water. 

Development of processing facilities 
and methods next occupied the Arkan- 
sas cooperative. A three-fold handling 


we 


FRESHLY CAUGHT FISH are put into boxes between layers of ice, af- 
ter which the latter are immediately brought to the processing plant 
for fresh shipping, fillet or round freezing. 
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program is now utilized, in which 
some of the catch is shipped fresh (af- 
ter treatment with an American Cyana- 
mid Co. antibiotic if the customer so 
orders), some is frozen in the round, 
and some is filleted. 


They Pack in a New Plant 

For all three of the handling meth- 
ods, the fish is first washed with the 
aid of pressure hoses, waste material 
(scales, heads, entrails) is removed by 
skilled butchers, and the carcasses are 
washed and rinsed. Three cleaning 
tables, with accompanying washing 
and rinsing facilities, are employed. 

For freezing in the round, the pre- 
pared fish is loaded into 50-lb. wire 
crates, which are wheeled to the sharp 
freezer where the product is subjected 
to —30° F. temperature. The freez- 
ing plant utilized an ammonia com- 
pressor system made by Vilter Mfg. 
Co., and also contains a York Corp. 
flake ice machine. The refrigeration 
equipment chills both the sharp-freezer 
and also the —10° warehouse, which 
has a storage capacity of 100,000 Ibs. 

In the filleting department, not only 
buffalo fish are handled, but also such 
game species as bass, bream, crappie 
and channel catfish. The fillets are 
carefully scored down the backs so 
that hot fat will penetrate quickly in 
cooking. They are put up in attractive 
transparent film bags, half-pound and 
one-pound sizes for retail and five- 
pound packs for institutional. The 
packed product is placed on shelved 
racks and the latter are rolled into 
the freezer for processing. 


FISH IS CLEANED and filleted on specially-built butchering tables 
prior to packaging and freezing. Harold Gray, superintendent at 


Dumas, is seen in the background. 
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Marketing its expanding production 
was the final problem faced by Fish 
Farmers Co-op. Because of its size— 
314 to 5 lbs.—the buffalo fish is a 
popular family food with those who 
know about it, but the market thus 
provided was far too limited for the 
output the organization was seeking. 
So the officials began a program of 
consumer education. 


They Sell in Several States 


One of the most successful devices 
thus far used has been the sponsoring 
of free fish-fries in spots where pre- 
liminary studies had indicated a regu- 
lar trade could be built up. These have 
served not only to demonstrate the 
quality of the product, but also to 
acquaint housewives with simple but 
effective cooking methods. 

Grocery chains active in the central 
Arkansas region interested themselves 
in the new commercial product, selling 
it in both fresh and frozen form. 
Gradually the news about buffalo fish 
has spread, until today it not only has 
a ready market in the co-op’s home 
state, but also is being sold in other 
nearby states, with two insulated cus- 
tom-built vans being kept busy hauling 
loads to distribution centers. 


They Use 12,000 Acres 


With fish farmers in nine counties, 
the cooperative now draws its raw 
material from 87 members with 12,000 
acres of fish ponds. First shipments 
come to the plant in September, and 


the season does not end until June, 
but the peak period is from early 
December to the end of March. 

Heading the organization as presi- 
dent, Malcolm Johnson has had a help- 
ful background for his work. He was 
formerly a biologist with the U.S. Soil 
Conservation Service, and also spent 
four earlier years in marine-life re- 
search and in raising commercial fish 
in salt water ponds in Florida. 

Other association officers include 
Eugene Lyons, vice-president; Jack 
Frank, secretary-treasurer; Mack A. 
Burns, office manager; and Harold 
Gray, plant superintendent. 


Fish Market Is Growing 


The Dumas fish farmers have the 
decided advantage in selling their prod- 
uct of going in the “direction of the 
crowd.” 

Fish is one of the stables of the 
American diet. And in spite of some 
shifts in tastes over the past 15 years, 
the consumption of fish keeps rising. 

The production of fresh water fish, 
however, has been on a decline since 
World War II. From a peak produc- 
tion year of 23.2 million lbs. in 1943 it 
has fallen to 4.4 million Ibs. in 1958. 

The big gains have come in shellfish 
which now are hovering around the 90 
million lb. mark against a bare 20 mil- 
lion Ibs. 20 years ago. 

The convenience foods, shellfish, 
fish sticks, and the like, have come 
from nothing to a very respectable 
150 million Ibs. in the past decade. 


FISH FILLETS ready for freezing are inspected by Malcolm Johnson, 
president of Fish Farmers Cooperative. Mr. Johnson has backgrounds 
in soil conservation, marine research, fish raising. 








Packaging and Promotion Combine to Make 
Chun King Chinese Food Sales Skyrocket 


By SIDNEY GRoss 
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RETAIL DISPLAYS, like that above in which Chun King products are 
featured with General Foods’ “Minute Rice,"’ have helped push the 
former firm's sales to record heights. Even the shipping cases work 
in this point-of-purchase set-up. 


TYPICAL CHUN KING canned and glassed American-Oriental foods 
are shown below. Note how chow mein and dies are combined 
in a single multi-pack dinner at left rear, and how cans of noodles 
and mushroom products are linked together with the company's 
Divider-Pak at center rear and right rear. 
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Aggresive merchandising can meet the challenge of small 
profit margins and entrenched competition. 

This is the moral to be drawn from the short, hot history 
of Chun King Corp., canning and freezing firm of Duluth, 
Minn., which claims to market half of all processed Amer- 
ican-Oriental foods sold in the United States. Chun King 
reports record sales for the fiscal year ending May 31, 
its 13th season. 


High-speed Marketing 

The history is studded with successes in packaging, 
premium offers, retail promotions, advertising, retail dis- 
plays. So important is merchandising to the company that 
Jeno F. Paulucci, president, takes a hand in all phases. 

In March, for example, Mr. Paulucci appeared in a 
film announcing his firm’s new advertising program. In a 
whirlwind campaign in 28 cities across the country, the 
film and preview television commercials were shown to 
brokers and salesmen in a Chun King Aero Commander 
airplane. 

The advertising is costing Chun King a record $3 million, 
double the previous record budget. It is believed it covers 
95% of the TV homes in 34 markets. 


Advertising the Ads 

Three cartoon characters play Chun King employees in 
a series of zany situations. Use of entertainment celebrities’ 
voices is one of several innovations on the sound track. 

Mr. Paulucci felt the unusual campaign should be mer- 
chandised in an unusual way. He reports that reaction from 
brokers and their salesmen who saw the film and preview 
commercials was impressive. 

So the cartoon characters were featured in mailings to 
the trade. Television stations bought newspaper ads to call 
consumers’ attention to the spots. This is believed to be 
the first advertising campaign for commercials. 


Free Competitive Products 

Chun King is an old hand with firsts, however. 

Last fall it invented the unprecedented sales tool of giv- 
ing away competitors’ products. 

A Chun King ad in the September 19 Saturday Evening 
Post read “We're willing to match Chun King against any 
frozen dinner you choose.” To enable consumers to make 
the comparison, Chun King offered the return of purchase 
price of any frozen dinner with the purchase of a Chun 
King frozen dinner. 

Although it didn’t plan it that way, Chun King found 
itself treating most takers to a free Chun King dinner as 
the “other” platter. The offer of its own product was 
only footnoted. 

Seeing the success of the approach, Chun King followed 
with a free dessert offer (any style up to 35 cents) with 
purchase of its Cantonese chow mein. “You buy the chow 
mein—we'll buy the dessert,” the ads read. 

Behind these maneuvers is a campaign by Chun King 
to bring the profits of home-eaten American-Oriental foods 
to supers. 

In trade spread ads, Mr. Paulucci says, “Each of your 
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supers loses over $600 in profits every year to ‘take home’ 
chop suey restaurants. Chun King is determined to get 
a good share of this business back to the food stores where 
it belongs.” 

He states that Americans are spending $70 million a 
year at these restaurants, double the total American-Ori- 
ental food sales through retailers. 


Two-Unit Canned Packs 

Canned chow mein was an early field of interest for 
Chun King. Officials, however, were dissatisfied with the 
product often found on grocers’ shelves. It was what the 
firm calls “stew type . . . all the meat, stock, seasonings and 
vegetables dumped into a kettle and stewed together, often 
for hours...the crispness boiled out of the exotic Chinese 
vegetables ...large amounts of added starch.” 

Market research indicated that many consumers had 
tried this type of canned food, found they preferred what 
they received in Chinese restaurants, didn’t repeat. 

Chun King tackled this problem by putting up its 
canned chow mein in two cans, joined together in its 
“Divider-pak.” One tin contains the meat and vegetable in- 
gredients, which require a relatively short cook. The other 
holds the sauces, which need longer processing. 

The product caught on. Sales reached $5 million an- 
nually. But then they threatened to remain there. However, 
Mr. Paulucci refused to believe the peak of demand had 
been reached. He saw trouble at the point of purchase. 


Put the Packs Together 

American-Oriental foods, he found, were scattered on 
supermarket shelves. To make a dinner, the housewife had 
to pick up Chinese vegetables from the canned vegetable 
shelf, Chinese noodles from the macaroni department, soya 
sauce from the condiments section, and so on. 

Chun King introduced a Menu Magic Bazaar, an Orien- 
tal-motif canopy display bringing together American- 
Oriental foods in one department. 

Now supers got not only rapid turnover for individual 
American-Oriental items, but multiple sales. The Menu 
Magic Bazaar was an immediate success. 


Other Marketing Techniques 

Last summer Jeno Paulucci built retail and consumer 
promotions around a luau, a Hawaiian party. Chun King 
supplied the food for a U. S. Navy relief benefit and tied 
in the season’s merchandising around it. 

Early in the company’s history, told summer was a slack 
season, management scoffed. They pushed their advertising 
and promotion campaigns up, introduced a new product 
(frozen Shrimp Chow Mein) and sales for the year in- 
creased one third. (Advertising still is double that of all 
other producers combined.) 

The objective has been to make Chun King chow mein 
America’s favorite one-dish meal and see the product on 
every family table at least once a week. The company is 
on its way: When Chun King was founded, one family in 
15 reportedly served American-Oriental foods at home, 
compared with an estimated one in five today. 

Inevitably, Jeno Paulucci had to broaden as he soared. 

To Chun King products have been added other foods. 


New Products Being Packed 

Chun King’s fleet of semi-trailers, returning empty from 
markets, were instructed to bring back fruit. The firm 
began canning “Wilderness” pie fillings. 

Wild rice, growing untamed in nearby lakelands, became 
another product. The company’s Nokomis brand is the 
nation’s leader. 

Italian foods were recently added. Italiano spaghetti, 
sauces and pizza mixes are made from the president’s 
mother’s recipes. 
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cy this newspaper to 
bring you a special 
announcement! 





: WATCH THESE 3 TONIGHT AT 
% EXACTLY 00:00 » WXYZ-TV 


TV COMMERCIALS feature three characters, whose voices are sup- 
plied by television personalities Walter Abel, Frank Fontaine and 
Cliff Norton, In the top scene, the three search for a restaurant fea- 
turing chow mein as good as home-made. They will find that the 


restaurant uses Chun King products. . . The middle illustration shows 
copy for a newspaper advertisement featuring the same threesome. 
lt is believed to be the first time newspaper space has been used to 
advertise television commercials. 


JENO F. PAULUCCI, below, is Chun King’s 41-year-old president. 
Constantly on the go in one of the firm's two planes, he visits buyers, 
growers, jobbers, suppliers, even remote Manitoba wild rice stands, 
in order to keep informed on every phase of his company's busi 








CADILLAC PACKAGE for popcorn includes a patented tear strip on 
the cardboard top. The customer pulls the strip and removes all of 
the cardboard disk except a thin rim which seals the package. 


tented by M 


SWIRL TOP LIDS are punched out of a roll of aluminum foil on this 


. Waste foil from around 





machine designed and p 
the pattern is bundled in 80 Ib. bales for sulvage. 


Summer Popcorn in a Pop-Up Pack 


Taking the trouble out of popping corn will bring a big chunk 
of national sales, figures Mennen Food Products, Inc. 


A new development in foil handling 
equipment at the plant of Mennen 
Food Products, Inc., La Porte, Ind., 
turns out spirally-twisted aluminum 
disks automatically. 

A second machine, takes a wire 
loop, welded to a precise circumfer- 
ence and stretches and shapes it to 
form a rim and a handle to a package 
that may well revolutionize the pop- 
corn business, according to Frederick 
Mennen, president of the company. 

In the popcorn business, Mr. Men- 
nen says, some 500 million dollars 
are spent by consumers for popcorn in 
all forms,—much of it piping hot from 
a popcorn machine, salted and season- 
ed and ready to eat. “Nothing sells like 
freshly popped popcorn,” Mr. Mennen 
believes. 

When the customer must pour the 
popcorn from a container into a pop- 
per, turn up the heat, and grind the 
handle, until the exploded kernels push 
the top off, it takes much of the joy 
out of the eating. For years, accord- 
ing to Mr. Mennen, the popcorn in- 
dustry has been hunting for an inex- 


42 


pensive package, which will pop corn 
without any fuss. There have been un- 
successful attempts at this sort of a 
package. 

Now, Mr. Mennen thinks he has the 
answer. 

e An aluminum package that looks 
like a skillet with a cover was develop- 
ed after five years of research and 
warnings from the aluminum experts 
that you just can’t make lids from alu- 
minum sheeting only .00035 inches 
thick. Mr. Mennen’s automated ma- 
chine, and patented dies, prove the 
experts wrong. 

e A hybrid popcorn was selected 
after much testing, to pop completely 
and leave no hulls. Peanut oil is spe- 
cially processed to prevent rancidity, 
and gives the package a long shelf life. 

e A merchandising program is un- 
derway to encourage people to eat pop- 
corn in the summer. Pop it on picnics. 
Pop it at the beach. Serve it on hot 
summer evenings along with beer and 
soft drinks, while the family watches 
television. Popcorn popping isn’t a 
chore anymore. 


e The new package has many novel 
features. Much of the advertising on it 
stresses the package-top ballooning up 
as the heat is turned on. An aggressive 
advertising campaign on top TV shows 
has accompanied the product into each 
new market since production was initi- 
ated in October, 1959. The big pop- 
corn eating centers of the country, De- 
troit, Boston, Cleveland, San Fran- 
cisco, and Los Angeles, were first. 
Mennen Food Products, Inc., bought 
time on each of the children’s TV pro- 
grams in these cities. At the same time, 
Mr. Mennen reaches the adult market 
through regional spots on the Jack 
Paar program. 

e The selling price of the package 
in the retail stores is 29 cents, a magic 
number, Mr. Mennen feels, for a gal- 
lon of popped corn. The history of 
similar packages proved a marked 
slowdown and short life of sales when 
this pricing structure is exceeded. In 
testing the product so far, Mr. Mennen 
is satisfied with sales and with repeat 
business. His product is often displayed 
on a merchandising rack (that looks 
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ALUMINUM PANS supplied by Reynolds are started through pack- 
ing line on belt. Measured amounts of peanut oil, salt and pop- 


corn are added. 


like a coat tree, with many more limbs) 
which keeps it from getting lost in the 
store. 

e Finally, the company that Mr. 
Mennen organized in 1958 is designed 
to seriously contend for a 10% slice of 
the $500 million popcorn market in 


the next two years. Mr. Mennen plans 
a new building and new production 
facilities to supply national sales, even 
though in his present plant he hits 
20,000 units a day. The next step will 
be marketing the aluminum pan, three 


~ . 
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WIRE HANDLES also designed and patented by Mennen must 
fit within a tolerance of 1/64th of an inch. Edge of cover closes 


around them. 


CANNER/PACKER for July, 1960 


top. 


to a package, as a disposable frying 
pan. Then an entire family of packaged 
food products, of which Mr. Mennen 
will only hint that “there are plans.” 

The national sales manager of Men- 
nen Food Products, Inc., is Maurice 
Miller of Detroit, Michigan. The pro- 
duction facilities located in LaPorte, 
in Northwest Indiana, have easy rail 
and truck transportation to the Cleve- 
land, Detroit, Toledo, and Chicago 
markets, and rail transportation to the 
South. 


packed by hand. 


COVERS ARE ASSEMBLED and placed by hand on filled aluminum 
pans, with swirl-top underneath the printed, coated paper board 


Some of the suppliers of the mate- 
rials and equipment of Mennen Food 
Products, Co. are listed below. For 
more information about any of these 
products please write CANNER/ 
PACKER, 59 E. Monroe St., Chicago 
3, Illinois. 


Aluminum foil, container 
closing dies ..Reynolds Metais Co. 


Popcorn Weaver Popcorn Co. 
Peanut Oil Dispenser. . Elgin Mfg. Co. 
Peanut Oil Durkee Div. of 

Glidden Co. 


CLOSING HEAD designed by Reynolds Metals Co. fastens tops and 
wire handles to aluminum pan in air-tight seal. Shipping cases are 
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In preserves, 


the easy way 


wa sf? e: 


ful 
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is the sure way, 


too! 


It’s not just convenience-in-use that makes preserve packers use 


'i-turn Twist-Off...it’s the security of Vapor-Vacuum Sealing, too! 





A conspicuous fact about closure practices 
in the preserve industry is that they are now 
so remarkably well stabilized. 

It’s not just that so many preserve packers 
use Vapor- Vacuum Caps. They’ve been doing 
that for a long time. The point, today, is 
that they have adopted the modern, super- 
convenient Vapor-Vacuum Twist-Off to such 
an extent as to make it the cap the shop- 
per expects to find (and wants to find) on 
her jam jars. 

To a considerable degree, this situation has 
been sparked by recognition of the fact that 
it pays to make things easy for preserve users. 
The Vapor-Vacuum \ -turn Twist-Off is the 


easy cap; therefore, shoppers prefer it and 
packers provide it. 

But, along with this convenience factor, 
there’s also the fundamental proposition that 
preserve packers have been at home with 
Vapor-Vacuum and White Cap for a long 
time—and feel comfortable, here. 

Preserve packers know full well that White 
Cap engineering and field service are invalu- 
able allies ... and that White Cap research 
has been, is, and will be the foundation for 
further progress in preserve packaging. 

Put all these factors together, and the present- 
day stabilization of preserve closure practices 
is quite understandable. 


“VAPOR-VACUUM” Seal and Re-Seal 


WHITE CAP COMPANY 


DIVISION OF CONTINENTAL € CAN COMPANY 

















Food Technologists Progress in Many Lines 


IFT PART I: In San Francisco, reports are made on ingredients, conven- 
ience foods, dehydrated products, canned vegetables 


a wmenes Afi 


PRESENTATIONS—IFT BANQUET—MAY 17 
Top lef: Appert medal, from Geo. Beach, 
Chicago chmn., to Prof. Ernest Wiegand. 
Second: Babcock-Hart plaque, to Dr. Arnold 
Johnson from past president Aksel Olsen. 
Third: International award, from past presi- 
dent Emil Mrak to Dr. James Vickery. Bottom 
left: President's gavel, to Imri Hutchings 
from Ray B. Wakefield. 


Near right: Special memorial plaque, to 
Mrs. Bernard Proctor, in honor of her late 
husband, from Dean Samvel C. Prescott, first 
president of IFT... Far right: Silver plotter, 
from Chas. Townsend, Nor. Calif. chmn., to 
Ray Wakefield, for his service as president 
of the institute in 1959-60. 
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Trends in the U. S. food industry: 

Potatoes are becoming more im- 
portant to processors. The Food and 
Drug Administration must be con- 
sidered with each new development in 
the food industry. The entire field of 
dehydrated food products is develop- 
ing improved techniques rapidly. 

These three trends were stressed at 
the annual international meeting of the 
Institute of Food Technologists in San 
Francisco, May 15-19. 


Ingredients 

Food ingredients such as colors, 
flavors and additives have many possi- 
bilities but are hampered somewhat in 
the working of new food laws. 

A. The policies of U. S. Food and 
Drug Administration in interpreting 
the new Food Additives amendment 
were approved in many cases by food 
technologists who reported at the an- 
nual meeting. But there were major 
differences of opinion, too. The man- 
ufacturers of food flavorings, fretting 
over inexpert opinion sought by Food 
and Drug, announced plans to form 
their own panel of experts to qualify a 
flavor as “Generally Recognized As 
Safe.” The Flavor Extract Manufac- 
turers Assn. was planning, too, to pool 
the costs of testing ingredients not 
otherwise cleared. A new ingredient 
that cannot be considered safe must be 
tested by lengthy, costly, animal feed- 
ing tests. Each manufacturer of such 
an ingredient would subscribe to part 
of the cost.! 

B. Food colors are not included un- 
der the procedures for established in- 
gredients, additives, and new food com- 
ponents in the Food Additives amend- 
ment. Even worse, U. S. Food and 


Drug Administration seems to have 
reached a point where it is forced to 
ban any food color if it can be found 
to be harmful under any circum- 
stances. The color manufacturers are 
still hoping that the same ground rules 
will be adopted for colors that have 
been found to be acceptable for ingre- 
dients under the Food Additives 
amendment. At the moment, while 
other ingredients can be accepted as 
safe by general recognition, food color 
legislation is stalled while a cancer 
clause is discussed. The battle to elim- 
inate the Delaney clause, which allows 
no tolerance level for carcinogenic 
substances, is being fought in the color 
legislation. If a similar clause can be 
modified in this field, there may be a 
chance to modify the Delaney clause in 
the Food Additives amendment.* 

C. Food containers can be approv- 
ed for use under the Food Additives 
amendment by showing that either the 
packaging material does not migrate 
into the food or if it does migrate that 
it is not toxic in the amounts used.* A 
procedure has been devised as a pre- 
liminary test of new packaging mate- 
rials considered for further develop- 
ment for food uses. A short term rat 
feeding program will indicate which 
materials could not pass a long term 
feeding porgram. While this procedure 
cannot separate the borderline cases it 
can eliminate those substances which 
are highly toxic. 


Convenience Foods 

Much of the developmental work in 
new products is concerned with pre- 
pared or convenience foods. Tradition- 
al products are being reformulated 
with convenience features added. 
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A. A food product may change its 
form when it is developed for conveni- 
ence. This new form should not be re- 
jected simply because it is not an exact 
duplication of the original product. 
Rather these differences should be 
carefully tested in laboratory and con- 
sumer panels to see if consumers will 
react to them favorably.® 

B. Instant bread, a development of 
the Army Quartermaster, has some 
promise as a consumer product. Near- 
ly half of the consumer panel used in 
testing yeast tastes (the new process 
substitutes a gas-forming material for 
yeast, and the yeast taste must be add- 
ed separately) liked the new bread as 
well as, or better than, commercial 
bread.® A portable bread maker under 
development for the army can be used 
by unskilled personnel to make bread 
from a mix plus water in 45 minutes.? 

C. Many refinements were discuss- 
ed for dehydrated potato products. 
Three new processes have been devel- 
oped for producing potato granules. 
One process uses the conventional 
drum drying system but without using 
add-back granules. A second technique 
which produces a potato granule with 
a high moisture absorption uses new 
equipment.® The third method of pro- 
ducing granules starts with conven- 
tiona! potato flakes, rehydrating them 
and then granulating, using several 
new techniques. A method for forti- 
fying potatoes with vitamins showed 
excellent retention of vitamins A, B,, C 
and niacin in the dehydrated product. 
Potatoes as a source of nutrients be- 
come a much more important factor 
when considered in terms of the quan- 
tities in which they are eaten and not 
just the amount of nutrient per pound 
compared with high level products.!® 


Dehyrated Foods 

As a method of food preservation, 
dehydrating seems to be gaining con- 
siderable interest among food com- 
panies. 

A. Dehydrated products from milk 
to organge juice were improved by two 
new methods in the foam-mat tech- 
niques. Foam-mat drying, still only in 
the pilot plant stage, is a drying tech- 
nique that involves whipping up a 
liquid food and drying it with warm 
air. It was found that by forcing air 
through the foam layer, drying time is 
shortened. Perforated metal trays are 
used to hold the foam mat. The drying 
is done in two stages in a total time of 
around 10 minutes."! 

B. The Army Quartermaster is seri- 
ously interested in the possibilities of 
producing a dehydrated meat product 
to replace canned meats. The tech- 
nique of dehydro-freezing cooked meat 
appears to be satisfactory in the case of 
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INDUSTRIAL 
ACHIEVEMENT 
AWARD is presented 
by Dr. Berton S. 
Clark, 1959 Appert 
medalist, to Dr. Chas. 
F. Niven, Am. Meat 
Inst.; Dr. Wm. H. 
Mclean, Merck & 
Co.; Dr. Geo. D. Wil- 
son, Am. Meat Inst.; 
and Robt. P. Dudley 
Merck & Co. 


fish patties, but new methods are need- 
ed for the 614 oz. Army meat ration. A 
suggestion was made for a new freeze- 
dehydrating system. The frozen meat 
in pallet racks is heated under vacuum 
in a toaster-like affair. The heating unit 
is a 200-inch strip of .00035 alumi- 
num, 4-inch wide. The additional cost 
of preparing dehydro-frozen meat is 
absorbed by savings in shipping costs 
when the meat is delivered overseas.!* 

C. Freeze-drying may be more ex- 
pensive than it needs to be. With a 
more thorough understanding of the 
mechanics of sublimation under low 
temperatures and vacuum, a technique 
of evaporative freezing would elimi- 
nate the first step of quick freezing. 
Cooked meat products were dehydrat- 
ed by evaporative freezing, at an ap- 
parent saving, and without loss of qual- 
ity.** 


Canned Vegetables 

Industry problems with such tradi- 
tional products as canned tomatoes and 
canned peas were studied and reported 
upon. 

A. The color of peas in cans has 
been an annoyance to canners who 
compete against the bright green of 
frozen peas. Recently, with the use of 
continuous cookers, canners have 
found that peas stay greener for a time. 
However, this effect is temporary. No 
further change in the time-temperature 
relationships in cooking seems capable 
of extending the life of the chlorophyll 
green beyond four weeks.'4 

B. Tomato characteristics were 
studied from several angles. The com- 
mercial caustic peeling process appears 
not to lower the acidity significantly.'® 
The addition of 0.2% citric acid and 
2% sucrose to canned tomatoes im- 
proved its flavor according to a 14- 
member taste panel.!® Juice from Cali- 


fornia tomatoes harvested late in the 
season has a higher consistency than 
that from tomatoes at the same level 
of ripeness harvested early in the sea- 
son.}7 
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47 





IFT PART II: Eighty-five firms exhibit equipment, supplies, packages in- 
gredients, services. Some are highlighted here 


Tomato paste is readily pumped from 

Rheem sterile-pack drums by means of 
Balcrank pump. Demonstrating the technique, 
important also to juice-drink canners and 
others, is Jas Casten of Thermovac Div. 


Fritzche Bros., Inc., put odd-ball colors 

into flavored confections, to demonstrate 
how consumers can be confused when un- 
sound flavor practices are followed. R. W. 
Wilmer helps prove the point. 


Beta carotene’s natural golden color has 

many uses in processed foods. Here G. 
J. Salinard of Hoffmann-laRoche shows J. 
Jacobs of Trois Moulins, Belgium, its value 
when applied to popcorn. 


48 


Jack N. Friedman, vice-president, and 

John R. Miller, eastern sales manager 
for Florasynth Laboratories, Inc., watch ani- 
mated puppet demonstrate how entrapped 
flavors act like magic in food products. 


§ Many additives play important roles in 
improving nutritional qualities and in re- 
taining quality factors in processed food 
products. Edward F. O'Neill of Chas. Pfizer 
& Co., points to five such materials. 


6 OR ATORIES: 
a ie 


4 Scraped-surface heat exchangers are 
finding many new uses in processed food 
packing. W. J. Marier, food industry sales 
head for Cherry-Burrell Corp., exhibits oa 
single tube from his firm's product. 


Dodge & Olcott's new seasoning line isn't 

designed especially for chocolate-covered 
ants, fried grasshoppers and bees, caterpillar 
and snake meat, but that’s what John Welch 
is sampling in this picture. 


Plate-type heat exchangers and other 

APV units are in use in many countries 
in juice and other food operations. G. A. 
Dummett (r.) describes the operations to 
Wm. Platt, Ventura Coastal Lemon Co. 


Advances in packaging have kept pace 

with those in food technology. Can- 
making devices used in 1901 are examined 
by John M. Jackson, Am. Can Co. research, 
and Clint Booth, Canco’s Bradley-Sun Div. 
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These are no more than a sample of the 85 exhibits presented to delegates 
at the May international IFT meeting. For a complete list of the exhibitors 
and their products, readers are invited to turn to the April issue. 


1 A Viscocorder—which reports viscosity 

on the front dial and records on a 
chart on top—is demonstrated by A. O. 
Schmitz of C. W. Brabender Instruments. 
Firms employing starch are typical users. 


11 Prepared bases aid many processed 
food packers today. John Weinrich of 
Griffith Laboratories exhibits bases prepared 
for salad dressings and dips, standing before 
his firm's raw and extracted spices. 


12 The new Abbe refractometers have wider 
fields of application in processed food 
packing, and are easier to use. Peter Letica 
of Epic, iInc., U.S. distributor, demonstrates 


the newest model. 
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1 Apple spice cake, made with apple 

powder and raisins both with less than 
5% moisture, is shown by Robert Roberts 
and Irene Ross of Vacu-dry Co. Three other 
fruit powders are shown on the back panel. 


1 Wine flavor may be added to any food 
product by means of an 8 to 1 con- 
centrate made by Vie-Del Grape Products. 
The alcohol is removed by low-temp evapora- 
tion but essences are trapped, re-added. 


OCESSEs 
\ .. EQUIPMENT 


15 This recording spectrophotometer was 
kept so busy in the Bausch & Lomb Opti- 
cal Co. booth there was no time for photog- 
raphy. That's James Starks of B&l doing the 


demonstrating. 


16 Tomato paste, instant tea, gelatine, 
fruit purees—these are some of the 
products of Buflovak’s new agitated film 
Roto-vak. W. D. Kohlins of the Blaw-Knox 
division, shows its features. 


: 
“ue 


i 
i 
i 
: 


1 Ted Mantes, Exact Weight Scale Co. 

distributor, shows Byron Hatherell of 
Calpak how a Shadowgraph unit can weigh 
@ penny, and report the result on a tape 
from a Friden calculator. 


1 Two baby food jars—one squat, one 

conventional—both have vapor-vacuum 
twist off lids by White Cap Co. Looking at 
them, and at other closed gi d 
foods, is Angelo E. Lenzi. 








IFT PART Ill: In Hawaii, delegates from Pacific Rim nations compare 
notes on fruits, cereals, meats, fish, tidal waves 


Status of Pacific Rim tropical fruit 
production and utilization, and similar 
data on cereal and meat protein 
sources, was reported on by many 
speakers at IFT’s Pacific Rim Food 
Conference in Honolulu, May 19-29. 
Some of the highlights are covered in 
the following paragraphs. 


Tropical Fruits 

Several varieties beside pineapple 
have extensive commercial possibilities 
for processing in Hawaii and Pacific 
Rim countries. 

A. Mangoes are extensively grown 
in India (2.2 million acres) and South 
Africa (300,000 acres), and to a con- 
siderable extent in Mexico and Florida 
(17,500 and 7,000 acres respectively), 
but only in a minor way in Hawaii 
(300 acres). They grow well by seed 
or graft, but suffer from the problem 
of alternate light and heavy bearing 
years. Chutney is the major process 
used today, but freezing is the best 
basic processing method for retention 
of organoleptic and nutritional values. 
Canning of nectar also is promising, 
and freeze-drying has possibilities. An 
allergic principle in the fruit needs 
study.' 

B. Passion fruit is grown commerci- 
ally in India, Hawaii, Australia, New 
Guinea, South Africa, and could be 
produced in many Pacific Rim nations. 
Freezing is the best processing method, 
although heat-processing in a spin-type 
cooker produces satisfactory quality. 
In Hawaii, extraction is by slicing the 
fruit in rings and putting the slices 
through a centrifuge; in Australia, 
where consumers look to the seeds as 
evidence of genuineness, the whole 
fruit is crushed between two converg- 
ing, rotating disks. The juice is a natu- 
ral concentrate, so potent in flavor it 
can be “ut seven to one. It is used in 
ice cream, gelatin desserts, mixed 
juices, carbonated drinks and cordials 
(in Australia, 80% of the processed 
tonnage goes into carbonated drinks) .? 

C. Acerola cherries are exceedingly 
high in ascorbic acid content, and 700 
acres are now planted to the crop in 
Hawaii, with an experimental process- 
ing plant ready to receive the 100 acres 
in bearing." (More details in a later is- 
sue). 

D. Guava is grown commercially in 
India (88,000 acres), South Africa and 
other lands, and recently has become a 


cultivated crop in Hawaii; it was found 
originally in South America. Currently 
it is processed as preserves and as a 
confection, is canned as puree or nec- 
tar, and frozen puree is finding increas- 
ing use in ice cream, blended juice- 
drinks, etc. The pulp is made by put- 
ting the whole fruit through a pulper 
and a finisher; the shell and pips make 
a good stockfeed. Some processors, in- 
stead of using the finisher, grind the 
pulp and grayish-brown stone cells in 
mustard mills.4 

E. Papaya is grown commercially in 
many countires, leaders being Brazil 
(19,200 acres), Indonesia (17,000), 
the Philippines (14,000 in 1954-5), 
Tanganyika (3,900), South Africa 
(3,000), Australia (1,500), Taiwan 
(1,000 acres) and Hawaii (800 acres). 
Commercial importance is not great, 
except as a source of the papain 
enzyme. Frozen nectar base has po- 
tential, but much work is needed on 
processing technology and on market- 
ing. Canning of nectar and of chunks 
in syrup is carried on, processes being 
similar to those of mainland fruits, 
except for acidification or pressure- 
cooking required by the high pH. 
Mechanization of flesh-removal has re- 
cently been achieved by a machine 
consisting of two rollers, one with per- 
forations through which the pulp is 
forced.® 


Other Fruit and Nut Products 

Nuts, spices, and more conventional 
fruits also are important in the Pacific 
Rim processed food industries. 

A. Pineapple processing is still dom- 
inated by Hawaii, with 57% of the 
world canned fruit pack and 82% of 
the world canned juice output. Com- 
mercial packs are put up in at least a 
dozen other areas, however.® Taiwan 
has been working hard to rehabilitate 
its pineapple industry since World War 
Il, eliminating the native varieties in 
favor of the smooth cayenne, mecha- 
nizing its 23 canneries.* 

B. Lychee or litchi), the hard-shelled 
nut with the tender white flesh, is pro- 
duced on 24,000 acres in India, and 
also commercially in South Africa and 
Hong Kong, and to a lesser extent in 
Taiwan, Florida and Hawaii. When the 
shell and pit are removed, the flesh can 
be frozen or canned, the latter being 
done commercially in India and Hong 
Kong. Lychee with pineapple, papaya, 


banana and passion fruit produces a 
canned tropical fruit salad in Austra- 
lia.8 Lychee is canned in 40° Brix 
syrup in India.® 

C. Several other fruits have com- 
mercial potentials. Avocadoes freeze 
well for later processing, but work is 
needed on uitlization of the frozen 
pulp. Cooking bananas or plantains 
may be canned or frozen after cooking 
and peeling, blend well with coconut. 
Soursop, a fruity angelfood which 
needs a new name, may be frozen 
alone or in combination with other 
fruits.1° Jack fruit (which may weigh 
75 Ibs.) in India is canned green as a 
vegetable or allowed to ripen and used 
in a variety of products. India also 
processes amla (rich in vitamin C) and 
cashew apples (from the same tree as 
the nut.)?! 

D. Nuts are a major factor in inter- 
national trade. India is a heavy pro- 
ducer of cashews, pistachios come 
mainly from Turkey and Iran, Brazils 
from Brazil. Macadamia is a new addi- 
tion to the group, and is now being 
produced commercially in Hawaii after 
being imported from Australia.’ 
(More details will be provided in a 
feature in a later issue). Numerous 
coconut products are made in Pacific 
Rim countries. University of Hawaii 
produced a concentrated coconut milk 
of high protein and sugar content, but 
is seeking to solve a gellation prob- 
lem." 

E. Mandarin oranges have been 
canned commercially since 1930. The 
industry reached a peak output in 
1939, and now is working back toward 
that level. Main need today in Japan, 
where the pack is the biggest fruit 
item, is for greater mechanization, par- 
ticularly since workers’ wages are ris- 
ing (now are $1.00 per day).!* 

F. Spices are a world-wide export/ 
import commodity. Increasing atten- 
tion is now being paid in the U. S. to 
purity and sanitation measures. Im- 
proved overseas drying practices would 
help in this regard, and also would 
avoid additive and residue problems. 
Dehydration of chilis, onion and garlic 
is a potential business for some Pacific 
Rim countries, since the industry has 
become important in the U. S.'5 


Protein Problems 

Protein malnutrition is the most seri- 
ous form of human underfeeding in 
the world today, especially among 
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MAINLANDERS arrive at Hilo (upper and lower scenes). 


children. Some reports on the present 
status follow. 

A. Major need is for greater appli- 
cation of technology, to permit storage’ 
to convert to a useful form, to improve 
existing processes, to remove toxic sub- 


stances, to isolate the protein and thus 
permit manufacture of bases, to evalu- 
ate accurately the nutritive values. Po- 
tential developers of such technology, 
in rising order of probable value, are: 
(a) do-good organizations like UNI- 
CEF, (b) commercial operations in 


the have-not nations, (c) develop- 
ments for the U. S. by which Pacific 
Rim nations can also profit.!® 

B. Cereals represent a tremendously 
important part of the world’s food. 
Wheat and rice each represent about 
25% of the globe’s calories, and in 
many nations grains also are the major 
source of protein. Thus there is heavy 
world trade in cereals (outward from 
North America in wheat and barley, 
outward from Asia in rice).'*? Tech- 
nology is being called on to improve 
the acceptability of cereal foods; one 
such effort is bulgur wheat, produced 


by Fisher Flouring Mills and others in 
the U. S., and for thousands of years 
in other parts of the world.'® Wheat 
gluten, a protein concentrate for food 
use, is well-known in Australia (as a 
cereal supplement) and in Japan (for 
monosodium glutamate, soy products, 
etc.), and is being produced by several 
U. S. firms.!® 

C. Poultry would be the most ac- 
ceptible type of animal protein to up 
living standards in Pacific Rim nations, 
if economic conditions permitted. This 
is true not only on _ organoleptic 
grounds, but also because of efficiency 
in protein production. Increased pro- 
duction and consumption of poultry 
usually accompanies improving stan- 
dards.?° 

D. Fish continues to be the lowest- 
cost source of animal-type protein for 
many areas. There is need for improv- 
ed utilization of the catch, however. 
Fantastic quantities are now used for 
animal and poultry feed, when suitable 
processing could make them useful for 
direct human nutrition.?1 
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A little later, the tidal wave. See editorial page for further comment. 
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French Fries in New Carton 


Stokely-Van Camp tests diagonal unit, 
modified line at Zillah freezer plant 


Stokely-Van Camp, Inc., produced 
a pack of five million cartons of froz- 
en french fried potatoes at its plant 
in Zillah, Wash., in the fall of 1959, 
using a new machine line and a new 
container. 

When the operation was concluded, 


officials reported that the line had run 
at the rate of 175 units per minute 
with no difficulty, that filling was so 
firm and accurate that less than half 
a per cent of the packages needed re- 
wrapping, that maintenance costs and 
downtime were reduced, and that no 





FORMERS at the top shape the cartons and 
they move off on the conveyor at bottom. 


potato breakage was found. 

The new carton, called Diafold, was 
conceived by engineers of Marathon, 
a division of American Can Co., early 
in 1958. It is an adaptation of an 
earlier development used for sliced 
luncheon meat and bacon. The earlier 
carton was a diagonal-fold, on which 
the four flaps folded in toward the 
center of the bottom panel and locked. 


The Package 

To improve this in-fold concept, the 
locks on Diafold were moved to the 
longer side panels, giving the ends 
more strength, and thus better sealabil- 
ity. Many locking methods were tested 
before the present one was adopted. 
Marathon technicians report. 


The Packing Line 

The line, developed by Kliklok 
Corp., used existing formers, with new 
heads for diagonal-fold cartons. The 
flat containers feed to the forming 
heads, and issue from these on to a 
conveyor, their four flaps extending 
outward and upward like a hopper. 
They move to a Food Mchry. filler 
to receive their loads of french fries, 
then are conveyed to a series of nine 
check weighers, after which they are 
placed on a second parallel conveyor 
to go to the closing operation. 

This section consists of a high-speed 
automatic infeed with vertical shaking 
action, an overhead-belt compression 
and vibrator unit, and a closer which 
plows the flaps closed and locks them. 
The filled packages are then over- 
wrapped and are ready for the freezer. 


Future Plans 

Several Diafold lines have been 
made available for french-fry packs, 
following the Stokely-Van Camp runs. 
Development work also is going on in 
the application of the container and 
equipment to such other vegetable 
items as broccoli and asparagus spears. 
The line’s components are being made 
by Kliklok, and are available for lease 
through Marathon. 


FILLED PACKAGES move, right to left, past 
women check-weighers to closing and com- 
pression equipment, prior to wrapping. 
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Materials don’t get manhandled 
on (iss) Cyclone Conveyor Belts 


How much time is wasted in your plant because materials have to be manhandled—loaded and unloaded 
manually, or moved from place to place by old-fashioned, inefficient methods? USS Cyclone Conveyor Belts 
carry an astonishing variety of products through every kind of processing operation. They can pare hours— 
sometimes even days—off normal production time. They put an end to frustrating time lags, bottlenecks 
and down time. Naturally, this speedier production means higher profits. 

Cyclone is the world’s largest producer of metal conveyor belts. A Cyclone belt specialist can look over 
your operation and tell you which of our eight basic belt types will fill your requirements. Then a special 
conveyor system can be designed exactly to your specifications. Send the coupon today for a free booklet 


on USS Cyclone Conveyor Belts. No obligation. USS and Cyclone are registered trademarks 


American Steel & Wire, Dept. 0295 


Cyclone Sales Offices coast to coast. 614 Superior Ave., N.W., Cleveland 13, Ohio 


Please send me your free booklet on USS Cyclone Conveyor Belts. 
Name 


Address 


American Steel & Wire 
Division of 
United States Steel 
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RESEARCH CUM LAUDE 
AT YOUR SERVICE! 


You can profit from Sunkist’s citrus research — 
pioneering work that has been awarded 118 individual 
U.S. food processing patents. 





It’s at your service to help you convert “good” products 
into superior ones...cure production headaches...develop 


new products. 

Sunkist research has already created over 400 products for 
industry out of California lemons and oranges—and 
discovered new uses for citrus in everything from 
pharmaceuticals to shrimp freezing. 

Sunkist technical experts will be glad to work with you— 
in your own plant—or for you—in their own citrus research 
laboratory. Write, and a Sunkist man will call on you. 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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CAN 

LEMON JUICE 
DO A JOB 
FOR YOU? 


If you're a food processor... 
fresh, frozen or canned... fruits 
and vegetables... fish or fowl... 
lemon juice can do at least 

one thing for you: 


e It can prevent or retard 
off-flavor tendencies... 


¢ Maintain and even enhance 
natural food flavor—keep food 
fresh-tasting longer... 


¢ Prevent oxidation, preserve 
color, texture and flavor dur- 
ing and after processing... 

¢ Adjust acidity in low-acid 
foods—retard enzyme action... 


¢ Replace salt in low-sodium 
diet foods... 


And that’s only a beginning. 
The list of jobs lemon juice 
can do is an extensive one. 


If you're not using it... you 
may be letting the competition 
get a lead on you. Don’t market 
a product that’s merely “as good 
as” the rest. Exchange Brand 
Concentrated Lemon Juice— 
made by Sunkist —can often 
make it superior for only a 
penny or two—and add a 
selling ingredient of distinction 
to your label. 

Why not let your Sunkist man 
talk it over with you? 


The address: Sunkist Growers, 
Products Sales Dept., 720 E. 
Sunkist St., Ontario, Calif. 
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DRY FOODS 


New Data on Macaroni, 
Nuts, Fruits, Vegetables 
Macaroni: Production of macaroni, 
spaghetti and similar products (except 
those canned) increased in the United 
States from about 898 million Ibs. in 
1954 to 984 millions in 1958, an 
increase of about 914%. The major 
increase was apparently in specialty 
products, since standard macaroni- 
spaghetti-vermicelli items gained only 
from 733 million to 796 million Ibs., 
and noodles only from 142 to 143 mil- 
lions. Data are reported by U.S. Bu- 
reau of the Census. 


California Fruits: The 1959 Cali- 
fornia dried fruit pack was well above 
that of 1958, official figures from 
Dried Fruit Assn. of Calif. show. Pre- 
liminary 1959 data compare with final 
1958 statistics as follows (short tons): 


Item 1958 1959 
Apples 5,287 5,898 
Apricots 3,038 7,996 
Figs, merchantable* 18,814 16,330 
Freestone peaches 4,699 7,994 
Cling peaches 40 29 
Pears 1,104 1,802 
Prunes 95,637 138,318 
Raisins 157,462 216,760 
Currants 3,038 3,523 
Nectarines eee 63 


289,136 398,713 


*Cull fig output was 5,004 tons in 1958 
and 2,100 tons in 1959. 


Foreign Fruits: Production of dried 
fruits is reported by U.S. Dept. of 
Agriculture in short tons: 


Item 1958 1959 


RAISINS 
Australia, lexias 9,400 8,600 
sultanas 77,500 75,300 
Cyprus 2,000 °. 
Greece 47,000 69,000 
Iran 69,000 67,000 
Spain 16,500 18,500 
Turkey 72,000 110,000 
So. Africa __ 7,700 __ 6,300 
Total 301,100 361,800 
CURRANTS 
Australia 13,200 12,400 
Greece 94,000 90,000 
So. Africa 1,200 _—900 
Total 108,400 103,300 
PRUNES 
Argentina 8,800 6,600 
Australia 3,100 3,500 
Chile 5,700 5,800 
France 2,200 10,000 
Italy 900 . 
So. Africa 2,900 2,100 
Yugoslavia 23,600 38,000 


Total 47,200 66,900 


*Data not available; average pack in- 
cluded in total. 


| v4 CROPS/PACKS/ MARKETS /PRICES 


1960 Fruits: In California, the out- 
look is for a larger apricot crop than 
that of 1959, a little better pear yield, 
but slightly smaller harvests of peaches 
and prunes ... In Chile, the 1960 dried 
prune pack is estimated at 5,400 tons, 
the pitted dried peach output at 1,500 
tons, raisins and apricots at 800 and 
200 tons respectively. The prune pack 
is thus down 400 tons, the other items 
unchanged. 


Tea: Harvest of tea in 1960 in 20 
nations of the world is expected to 
total about 1,719,850,000 Ibs. This is 
2% above the preliminary 1959 figure 
of 1,685,568,000 lIbs., and well above 
the average of the past. Nine Asian 
countries account for 1,601,650,000 
lbs., the balance coming from eight 
African nations and three in South 
America. Communist China and the 
U.S.S.R. are not included in the above. 


Nuts: World production of several 
important varieties of nuts is reported 
by USDA as follows, in short tons 
(unshelled basis) : 


Item 1958 1959 

ALMONDS 

U.S.A. 9,600 41,000 

Five foreign 56,700 97,300 
Total 66,300 138,300 


CASHEWS 
India 73,000 62,000 


FILBERTS 
U.S.A. 7,500 9,400 


Three foreign 161,500 141,000 
Total 169,000 150,400 

PEANUTS 

U.S.A. 917,900 801,100 

38 foreign 14,401,100 13,375,900 
Total 15,319,000 14,176,000 


WALNUTS 
U.S.A. 88,700 61,200 


Seven foreign _85,500 _ 63,100 
Total 174,200 124,300 


Coffee: World production of coffee 
in 1959-60 is estimated by USDA at 
76,160,000 bags (of 132.276 Ibs. 
each), or about 10,074 million Ibs. 
This estimate, the fourth for the year, 
covers nearly fifty nations, and com- 
pares with the 1958-59 estimate of 
61,232,000 bags (8,100 million Ibs.). 
The exportable surplus is expected to 
be 65,226,000 bags in 1959-60, against 
51,523,000 bags the season before. 





GLASSED FOODS 


U. S. Glass Packs Gain 
Over 3% in 1960 Season 


Total pack: U.S. shipments of glass 
containers to food packers, which are 





quite closely reflected in U.S. glassed 
food packs, were up 3.4% in the first 
four months of 1960, compared with 
the like period of 1959, U.S. Dept. of 
Commerce reports. In thousands of 
gross, narrow-neck food containers in- 
creased from 4,653 to 5,010, and wide- 
mouth from 13,345 to 13,599. 


Honey: Through May, climatic con- 
ditions in most sections of the U.S. 
have been favorable to a good produc- 
tion of honey. If the weather con- 
tinues good, output may reach the 
266-million Ib. level of 1958, and thus 
surpass the 248-million Ib. pack of 
1959. 


Peanut Butter: After a slow begin- 
ning, which saw the 1959-60 U.S. 
output lag behind that of 1958-59, the 
peanut butter industry is now increas- 
ing its production and sales. USDA 
data show that 280,645,000 Ibs. of 
edible-grade shelled peanuts went into 
butter in the first nine months of the 
year starting August |, 1959, against 
278,912,000 in the same period of 
1958-59. 


Pickles: U.S. acreage of cucumbers 
for pickles is estimated by USDA at 
103,100 acres in 1960, down 3% from 
the 106,770 acres planted in 1959, 
and well below the 1949-50 average 
of 141,100 acres. However, yields per 


acre have moved sharply upward in 
recent seasons, and it is likely that the 
1960-61 pack from the 1960 crop will 
be close to average in size. 


Fats and oils: U.S. production of 
animal and vegetable fats and oils in 
the 1959-60 season (beginning Oct. 1, 
1959) is estimated at 11,225 million 
Ibs., up from the 10,720 million Ibs. 
of 1958-59 and well ahead of the aver- 
age of recent years. Cottonseed oil 
production, in particular is showing 
an increase. . . . The Mediterranean 
Basin outturn of olive oil (the packs 
of 14 countries) is expected to amount 
to 2,652 million Ibs., well above the 
2,292 million Ibs. of 1958-59 and even 
more above the average of recent 
years. However, the current USDA 
estimate is 8% lower than that issued 
in December of 1959. 


Tomato products: U.S. 1960 plant- 
ed acreage of tomatoes for processing 
is about 99% that of 1959. Weather 
to date has been favorable in most 
areas, although a little cool in the 
Midwest. Outlook is for a good yield 
in 1960. However, production is not 
expected to hit the peak it reached 
in 1956. 

Preserves: The U.S. strawberry crop 
is down so far this year; the winter 
and three spring crops produced only 


THE All-New Scott VIBRO-LUX 


SEPARATING 
UNIT 


Variable speed from 


434 million lbs. against 476 millions 
in 1959. This promises a somewhat 
smaller American output of preserves, 
since strawberry is the number | type. 


Syrup: The 1960 U.S. output of 
maple syrup was 1,253,000 gals., a 
little larger than the 1959 pack of 
1,191,000 gals. but well below the 
average of the i0 previous years, 
USDA reports. 


CANNED FOODS 


Additional Data 
Reported for 1959-60 


Completed Packs: U.S. 1959 and 
1959-60 packs on which reports have 
been issued since the June issue went 
to press are as follows (data in thou- 
sands of actual cases, from National 
Canners Assn.): 


Item 1958 1959 
3,639 4,034 
16,003 17,240 
5,346 6,769 
6,115 6,988 
3,472 3,347 
6,056 6,246 
3,947 3,405 


Apples* 

Applesauce 

Apple juice 
Cranberry sauce 
Fruit/berry pie filling 
Potatoes, sweet 
Potatoes, white 


Calif. spinach: The 1960 California 
spring spinach pack is reported by 
Canners League of Calif. as 2,984,000 
actual cases all sizes, compared with 
3,134,000 cases in 1959, 


THE SCOTT VINER 
HYDRAULIC 
ELEVATOR 


900 to 1000 vibrations per min- 
ute! Removes water, most splits 
and skins, and spreads commod- 
ity evenly over the screen (ideal 
for use ahead of inspection 
table). Hickory slats absorb vibra- 
tion . . . no carry-through to floor! 
Feed height 22”, discharge height 
1642”. Longer legs available. 


Handles any commodity that can 
be elevated and conveyed in water. 
Accurate control of water level, 


feed hopper only 204%” off the floor, at the pre-mixing 
chamber for easy loading from low discharge units .. . 
Motor is high and dry and fully protected from steam and 
water. Choice of 3”, 4”, 5” and 6” pumps. Variable speed 
drive, stainless hopper and/or contact parts optional. 


Write today for complete information 
and specifications on these two 
production-pacing units. 


COMPANY 1224 KINNEAR RO 
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Metal Can Shipments: U.S. metal 
can shipments to users in the first 
quarter of 1960, compared with the 
same period of 1959 as follows (short 
tons), according to U.S. Dept. of 
Commerce: 

Item 1959 1960 
Fruit, fruit juice ° 133,917 
Vegetable & juice 217,548 82,014 
Evap. & cond. milk 46,794 41,883 
Other dairy prods. 7,270 6,215 
Meat & poultry 34,527 38,004 
Seafoods 19,457 

Coffee 59,000 : 
Lard, shortening 27,449 20,666 
Baby foods & formulas * 11,165 
Other foods 119,025 117,208 
Pressure packingt * 16,105 
All other steel 463,955 370,431 
Aluminum £# —_ 4917 


Total 959,025 918,774 
* Included in figure next below. # Not 


available. + Not reported separateiy in 
1959. 


FROZEN FOODS 


Seafood and Juice Packs 
Reported by Census 

Fish: The U.S. 1958 frozen pack- 
aged fish output is reported by U.S. 
Bureau of the Census as 432,024,000 
Ibs., including seafood soups. U.S. 
Fish & Wildlife Service had previously 
reported the packaged fish pack, ex- 
cluding soups, at 185,703,000 Ibs. (see 
June, 1960, page 46)...In the first 
quarter of 1960, frozen packaged fish 
packs compared with the like period 
of 1959 as follows, in thousands of 
Ibs., according to U.S. Fish & Wild- 
life Service: 


Item 1958 1959 
Sticks 18,199 19,854 
Portions 8,942 11,696 


Totals 27,141 31,550 


Juices: U.S. production of frozen 
concentrated juices in 1958 is reported 
by U.S. Bureau of the Census: 


Item Quantity 
ORANGI 

4.1-7.0 oz. sizes, cases of 48. . 16,071,853 
10.1-13.0 oz., cases of 24 .... 4,166,528 
Other sizes ° 
LEMONADE 

4.1-7.0 oz., cases of 48 ..... 3,231,520 
10.1-13.0 oz., cases of 24 .... 

Other sizes 

GRAPE JUICE 

4.1-7.0 oz., cases of 48 ..... 1,602,112 
10.1-13.0 oz., cases of 24 .... 420,046 
Other sizes ite * 
OTHER FROZEN JUICES 

All sizes . “e 


*Not reported. 


In 1954, U.S. Census data were in 
lbs.—614,387 thousand Ibs. of orange, 
104,928 thousand Ibs. of lemonade, 
35,222 thousand Ibs. of grape, and 
48,442 thousand lbs. of other fruit and 
berry juices. 
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The big PLUS 


in Oakite 


New Oakite SUPER-DET detergent 


cleans super-fast, rinses super-clean 


This new detergent cuts cleaning time two ways! First, it 
gives superior wetting-out action: penetrates and loosens 
stubborn soil in extra-fast time. Second, it rinses without 
streaking, leaves no dulling film, no “missed spots” that 
require re-doing. 

SUPER-DET is versatile, too. Sweeps through fats, 
grease, baked-on proteins, syrup, wax, dairy residues and 
similar food industry soils. Yet, it’s completely safe on 
every type of metal, paint, rubber, plastic—even the most 
sensitive hands. 


The big PLUS in Oakite 

Continuing product development is only one of the big 
plus factors you get with Oakite materials. Others include: 
the personal assistance of the Oakite man, backed by the 
vast experience of the entire Oakite organization . . . sani- 
tation methods coordinated to save man-hours and mate- 
rial .. . cost-cutting equipment . . . materials guaranteed 
to perform. Ask your local Oakite man to demonstrate 
SUPER-DET in your own plant. Or, write for Bulle- 
tin B-7139. Oakite Products, Inc., 26G Rector Street, 
New York 6, N. Y. 


Export Division Cable Address: Ookite 
Technical Service Representatives in Principal Cities of U. $. and Canada 





Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con- 
tainers, as of the first of the month in- 
dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis- 
tricts as follows: 
ATLANTIC (Atl.)—Me., 

Mass., Conn., N. Y., 

Md., Del., Va. 

SOUTH (S.)—N. C., S. C., Ga., Fia., 

Ky., Tenn., Ala., Miss., Mo., Ark., Ia., 


Okla., Tex., P. R. 
Me Mich., 
, Kans. 


N. H., Vt., 
J., Penna., 


a nig «| (M.)—Ohio, Ind., 
, Minn., Iowa, S. D., 
west” (W.) — Alaska, pong ” Calif. 

Colo., Hawaii, Ida., Mont., N. M., 

Ore., Utah, Wash., Wyo. 

Prices are in dollars and cents, with 
the dollar omitted when the range covers 
more than one dollar. When the range is 
2 dollars or more, the prices are aver- 
aged. 

$1.75 to $1.95 

$1.75 to $2.95 

$1.75 to $3.95 


CANNED FRUITS 


May 1, 1960 June 1, 
—303—-  s- —10— —303— 


Apples, sliced 

Atl 8.00-25 8.00-25 

Wes 9.50 9.50 

Applesouce, fancy 

Atl 1.40 8.50 1.40 8.50 

Wes 1.45 8.25 1.45 8.25 

Apricots, ch. hvis 

Wes 2.05 12.10 2.05 

Cherries—Red Tort Pitted, water 

All 12.50 

Mid 1.75 10.50 

Wes 2.00 12.00 

Cherries—Sweet Unpitted, Wes. ch 

dark 3.15 18.35 3.15 

light 3.35 19.45 3.35 

; ~eparteares (303 & oe oz.) fey. swtnd. 
1.87 9.50 1.87 


is written 1.75-95 
is written .75-2.95 
is averaged 2.95 


1960 
—10— 


12.10 


12.50 
1.60-75 .50-11.50 
2.07 “2 12.00 


18.35 
19.45 


9.50 
Ci. Salad = & 46 oz.) fey. swind. 
80 2 

| anise (No. 300) fcy. puree 

Atl 1.70-75 1.70-75 

Figs, Choice 

Wes. 2.35 13.05 2.35 

Fruit Cocktail, choice 
2.20 


13.05 
Wes 11.85 2.20 11.85 
Fruits For Salads, fcy. 
Wes. 3.05 16.75 
Olives, Ripe (No. 1 Toll) Wes 
9 2.90 18.10 2.90 
ex. ig 3.00 18.80 3.00 
Peaches—Clingstone, Wes. ch 

slice 1.75-90 9.50 7 9.50 
hivs 1.75-90 9.50 .10-50 
Peaches—Freestone, ch. hivs. Elb 

Mid 2.65 11.25 
10.35 


3.05-10 .75-17.00 


18.10 
18.80 


11.25 
Wes. 1.90 10.35 
Pears, ch. hiv. Bort 

mid : 90 10.50 
Wes 2.05 11.50 
Pineapple (No. 2) Wes. fey. 
Slice 3.75 15.50 
Chnk. 3.42 15.70 3.42 
Crsh 2.90 
Plums—Purple, ch 
Wes 1.55 


CANNED VEGETABLES 


May 1, 1960 June 1, 
—303—- _- —10— —303— 
Asporagus (No - fey. Ig. green 
All. 3.4 12.25 3.40 
mid. 3 00 12.75 2.10 
Wes. 3.60 3.60 


3.10 


10.50 
11.50 


15.50 
15.70 
11.40 
50-8.00 


7.25-75 1.65-75 


1960 
an$@u= 


12.25 
12.75 


small 

12.25 2.15-25 
12.00-25 2.00-10 12. 

. cut (Wes. B. L.) 

8. 1.45-80 

1.45 

1.55 

1.85-87 


Beans, Green Limo, fey 
5. 


- 

Nn 
ne 
aw 


come 8 
e333 


- 


&8 


80-2.05 
1.55-65 


a 


1.07% 
1.07-15 
1.35 


» 
sie 
—-“eNn 
oouw 


May 1, 1960 
—303——- —10— —303— 
Corrots, fcy. diced 
Atl. 1.20-40 6.25 
Mid. 1.12-15 6.25 
Corn-Golden, Cream & Kernel, fcy. 
Atl. 1.30-72 8.50-75 
_. 1.35-45 8.25-50 
1.60 8.50 
Con tthite, Cream & Kernel, fcy. 
Atl. 1.40 8. vo 
Peas, Green (No. 2 sieve), 
Atl. 2.05 3 
Mid. 1.80-90 .50-12.00 
Peas, Green (No. 2 sieve), fey. 
1.75 8.50 


Atl. ° 
=. 1 + 70 .25-9.00 

95 8.25 1.60-95 
icon Sete (No. 300) fey. 
So. 1.25 8. 1.25 
Pimientos (4-oz.) whole, So. 
tin 1.65 1.65 
gloss 1.85 1.85 
Potatoes, Sweet (No. 3-Vac.), fcy. syrup 
Atl. 1.50-65 .50-10.50 1.65 
So. 2.30 9.50 1.30 
Potatoes, Sweet (No. 3 Vac.) fcy. vacuum 
Atl. 2.10 2.10 
Potatoes, =. fey. 
=. sy 


zx 
=< 
$ 


Pomp (No. ‘ii. 
1.50 


1.57% 
1.50 


1.55 


ti 
as 


SS &88 888 


~s 


(Wes. fey.) 
6.00-25 


7.25 
Mid. 1.55-65 8.25-50 
Wes 1.65 9.50 
Tomato Catsup—tTin, fey. 
Atl. 11.00 
Mid. 10.25-50 
Wes. 9.75 
Tomato Paste (6-oz.) 26% 
Atl. 10.85 
Mid. 11.85 
Wes 11. 
Tomato Puree (No. 2'/,) fey. 
Atl. 7. 
Mid. 6.00-50 
Wes. 7.50 
Tomato Sauce “ am ) fey. 
o 11.00 
‘$0 8.50 -80 
iained a fcy. Peas- — 
Atl. 1.65-90 9.00 1.65 
Mid. 1.60 9.00 1.50-65 
Wes. 1.62% 9.00 1.62% 
Gees or nmae, fey. 
1.50 11.00 1.85-95 
1.45 1.55 
tained eaten x other 
Atl. 9.00 1.55 
Wes. 3 9.75 1.75 


FROZEN VEGETABLES 


(Retail per doz.) 
(Insti. per ib.) 
(Grede A) 


Moy 1, 1960 


June 1, 


85 
1.045 (Wes. 
co 


June 1, 


1960 


—Retail— —Inst.— —Retoail— —Inst.— 


y~ tier 10-oz., 40-oz. 

Atl. 4.50 51 4.50 

Wes. 3.45 47 3.45 

Beans, Fdhk, Limo—10-oz., 40-oz. 

Atl. 2.25-59 2 

Wes. .70-2.05 

Beons, Saby Limo—1!0-oz., 40-oz. 

Atl. 2. “7 = -26 2.40-59 

Wes. -23 .95-2.05 

Beans, Green Snap feo 9-oz., 40-02. 

Atl. -90-2 .20 2.05 

Wes. 1.60- rr .21 1.65-70 

Beans, Green Snap—Fr. Cut. 9-oz., 40-07. 

Atl. .90-2.05 2.05 

Wes. 1.60-65 .19-.21 1.65-70 

Beans, Italion—9-oz., 40-oz. 

- 2.35 2.35 
1.95 -20% 1.75 

Brecselt—10- oz., 32-02., Spears 

= 2. > = .18-.22 .79-2.33 

.18-.19 1.25-85 

nal spre 10 -oz., 32-02. 

Wes. .26 2.40 

) 


Atl. .07 
Wes 05% 


.50 
47 


.26 
.25 


.27 
25 


.20 
21 


21 


0 
-0542-.06 


May 1, 1960 June 1, 1960 
—Retail— —inst.— —Retail— —Inst.— 


Cauliflower—10-0z., 32-02. 
t. 2.7 15 2.55-75 15 
1.80-85 -184%2-.19 1.80-85 19 
Cut—10-0z., 40-oz. 
1.95-99 .23 1.99 -23 
1.70 .24 1.60-70 .24 


4 Cob—2-ear, 12-ear 
2.60 2.60 


1.85 1.70-85 
Kale—10-oz. — oz. 
Atl. 1.63 .13 1.63 
Mixed =. oz., 40-oz. 
Atl. -80-2.05 -21 .80-2.05 
Mid. 1.55 21 1.55 
Wes. 1.60-65 -1842-.20 1.60-65 
Okro—10-0z., 40-oz. 
Atl. 2.25 22 2.25 
Peas, Blackeye—10-oz. 
Wes. 2.25 2.25 
Peas, Green—10-oz., 40-oz. 
Atl. 1.50 17 .55-79 
Mid. 1.35 16 1.35 
Wes. 1.35-40 -15-.15% 40-45 
Peas & eS oz., 40-oz. 
Mid. 1. 16 1.17 
Wes. 1. 23 14 .25-30 
a. same oz., 40-oz. Afi. 
F. 1.60- 79 . .60-79 
aan 1.52 1.52 
shred 
puffs 1.63 1.63 
Potatoes, 9-oz., 40-oz. Wes. 
> We 1. 35- 40 17 1.40 
shred 7% 
— & — 4-ib. 
09 .63-75 
: 3 08% .15-30 
Spinoch—10. oz., 48-o0z., Leaf 
- 78 09%, 1.78 .09 
Wee. 1.05-50 09Y2-.11 .05-35 .09'/2-.11 
canta oz., 40-oz., chopped 
1.78 1.78 


wee. 1.00-50 09 1.00-25 
Succotash—10-oz., 40-07. 

Atl. 2.25 23. 2.05-25 
Wes. 1.80-95 19-.20 1.65-95 


FROZEN FRUITS 


Moy 1, 1960 June 1, 1960 
—Retail— —Inst.— —Retail— —Inst.— 


Apples (302 sliced) 
Atl. 
So. 


14 


Wes. 
Apricots (302 halved) 
Wes. 
Cherries, Red (302 Pitted) 
Atl. 
Mid. 
Wes. 
Cherries, Sweet (302) 
Wes. 
Grapes and Pulp (442) 
Atl. 12% 
Peaches, Freestone (12-oz., 302 sliced) 
Atl. 2.58 18 2.58 
Mid. = 
Wes. 5-25 2.05 
Blackberries (12. oz., 305 sticed) 

1.50 23% 1.50 
Biocberries (12-0z., 302) 
Atl. 3.29 av 
Mid. 25 
ae {ey 

13% 


2.25 
+ - =. (10-oz. 302) 
re .28 


es. .25 
) a RP co 5 oz., 302) 
2.3 .25 


Mid. 


.95- 
Mixed Fruits az oz.) 
Wes. 75 


FROZEN JUICES 


(Retail per doz. 6-oz.) 


(Insti. per doz. 32-02.) 


May 1, 1960 June 1, 1960 
—Retoil— —Inst.— —Retail— —Inst.— 
Grapefruit 
So. 1.20 5.50 1.20 5.50 
78 


78 
78 
6.00 1.00 


.75-7.25 1.50-55 
7 


1.50-8 
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(/ J] INDUSTRY NEWS 


Financial Progress 

Sales and earnings figures recently 
released by U.S. processed food firms 
are shown in an accompanying table. 
Highlights of some of the reports to 
stockholders follow: 


Kellogg Co. is opening new plants 
in 1960 in Colombia, Switzerland and 
Finland, in addition to subsidiaries al- 


ready operated in Norway, Canada, 
England and Australia. Total invest- 
ment in U.S. and foreign facilities and 
equipment in 1959 was $47 millions. 


Archer-Daniels-Midland Co. will 
break ground late this summer for a 
new multi-million-dollar chemical cen- 
ter in Peoria, Ill. Operations will begin 
in the spring of 1962, in such pro- 


cesses as hydrogenation, molecular 
distillation, continuous splitting, epox- 
idation and ammonolysis. 


Beatrice Foods Co., originally a 
dairy firm, now obtains 30% of its 
gross income from its non-dairy sub- 
sidiaries—D. L. Clark Co. and Thos. 
D. Richardson Co. (candy), La Choy 
Food Products, Mario’s Food Prod- 


Net Income of U. S. Processed Food Firms 


Total Sales and 


for periods indicated, to dates indicated, in 
is “12 mo. to 1/1”, it is for the previous calendar year. 


thousands of dollars (000 omitted), as reported by the companies. When the period 
*Not reported. 
—NET PROFITS— 


FIRM/HEADQUARTERS 


Rosarita Mex. Foods, Mesa, Ariz. 
Continental Bk. Co. New York City 
International Prods. Corp., New York 


Beatrice Foods Co., Chicago, IIl. 
Pet Milk Co., St. Louis, Mo. 
Green Giant Co., LeSueur, Minn. 


Hygrade Food Prods. Corp., Detroit, Mich. 


Holly Sugar Co., Colo. Spr., Colo. 
Natl. Dairy Prods. Corp., New York City 


Am. Molasses Co., New York City 
Great Western Sugar Co., Denver, Colo. 
Standard Brands, New York City 


Arch.-Dan.-Mid. Co., Minneapolis, Minn. 


Duffy-Mott Co., New York City 
Kellogg Co., Battle Creek, Mich. 


BUSINESS— 


Mex. products 
Bak. & froz. 
Meat products 


Dairy, conven. 


Dairy, frozen 
Cd. vegetables 


Meat products 
Beet sugar 
Dairy, misc. 


Mol., sugar 
Beet sugar 
Misc. foods 


Veg. oil, etc. 
Juices, etc. 
Cereals, etc. 


—PERIOD— 


3 mo. to 4/1 
3 mo. to 4/1 
12 mo. to 1/1 


12 mo. to 3/1 
3 mo. to 4/1 
12 mo. to 3/31 


24 wks. to 4/16 
12 mo. to 4/1 
3 mo. to 4/1 


9 mo. to 4/1 
12 mo. to 3/1 
3 mo, to 4/1 


9 mo. to 4/1 
8 mo. to 5/1 
12 mo. to 1/1 


—TOTAL SALES— 


1959 

$ 943 
93,205 
6,772 


385,450 
44,871 
57,143 


181,753 
67,913 
386,700 


4,739 
107,382 
131,936 


” 


33,628 
219,998 


1960 1959 1969 
$ 1,055 70 $ 80 
96,516 1,959 1,451 
8,164 664 646 


443,059. 8,862 10,305 
49,637 319 370 
64,211 1,919 1,816 


189,863 991 1,513 

69,525 1,910 2,088 

418,500 9,800 10,700 

6,037 582 788 

107,256 6,692 5,934 

135,366 3,996 4,364 
* 


39,696 
242,410 





CONFECTO-JEL 


Especially made for 
Jellied Candies 
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for better product 
consistency and 


quality 


Always Depend On 


APPLE PECTINS 


35 years 


@ Adaptable to wide range of PH 


levels. 


@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 


breakage during shipping. 


@ Improves spreadability of jams, 

jellies and preserves. 

@ Standardized to uniform strength 

so that product always has the 
same consistency. 

Write, wire or phone for 


information, technical ad: or 
‘ton of nearest warehouse 


SPEAS COMPANY 


DEPT. C-7 


GENERAL OFFICES ¢ KANSAS CITY 20, MO. 


NUTRL-JEL 
Regular and Slow Set 
For Finest Jams, Jellies and Preserves 











ucts, Bond Pickle Co., Squire Dingee Co., Lutz & Schramm, 
Brown-Miller Co., Shedd-Bartush Foods, and Tasty Foods 
(Denver, Colo.). Since the close of the last fiscal year, 
also, Beatrice has acquired Gebhardt Chili Power Co., 
San Antonio, Texas. 


Companies & Plants 


United Instant Coffee Corp. is the new name of the 
former Harrison Coffee Co. Paterson, N. J. George Har- 
rison is president of the firm. 

Pine Grove Canning Co., Inc. with plants in St. Martin- 
ville and Ville Platte, has been ordered sold at auction. 
Proceeds from the sale of all assets are to be distributed 
among the creditors. 

Quaker Oats Co., Chicago, Ill., has invested 2.25 mil- 
lion dollars in a new food product which it plans to intro- 
duce next January. It is not known what the new product is. 


John H. Dulany and Son, Inc., Fruitland, Md., is 
changing its name to Dulany Foods Inc. 

Borden Co., New York City, has acquired the Brandy- 
wine Mushroom Corp., West Chester, Pa., a grower and 
processor of mushrooms. Terms were not disclosed. 

Charles E. Lang and Son, Inc., Baltimore, Md., sauer- 
kraut and pickle processor, will build an addition, a one- 
story plant, to its present facility. This will increase the 
total area to approximately 15,000 sq. ft. 

Dixie Frozen Foods, Inc., will build an 18,000 sq. ft. 
frozen food plant in Peachtree City, Ga., it has been an- 
nounced by Vernon C. Lassiter, Jr., president of the firm. 

Duffy-Mott Co., Inc., New York City processor, pur- 
chased Pratt-Low Preserving Co., Santa Clara, Calif., 
packer of fruits and vegetables. Terms have not been 
disclosed. 

Vita Cee Juice Co., St. Louis, Mo., recently completed 
a $250,000 expansion and remodeling program. Among 
other improvements, the cooling area was enlarged and 
a new orange juice extracting machine was installed. The 
new extractor produces 6 gallons of juice a minute; 30,000 
gallons for an 8-hour day. 

Libby, McNeill & Libby, Chicago, Ill., has ended olive 
packing operations at its Bush Terminal plant in Brooklyn, 
N. Y. Much of its equipment will be transferred to the 
Blue Island, Ill, plant where olive packing operations 
will be expanded. 

Realemon - Puritan Co., Chicago, Ill., and Westfield 
Food Products, Inc., grape and cherry packer of Westfield, 
N. Y., have announced that ReaLemon has acquired a 
large stock interest in the Westfield corporation. 

Public Auctions: Auctioned recently (tomato cannery) 
were factory, equipment and 7.9 acres of land at Harmony, 
Md., belonging to the late Sherman T. Griffith... Sold 
recently at public auction was the canning equipment at 
the factory site in Preston, Md. Owner is Gunther A. 
Werner. 

Imperial Sugar Co., Houston, Texas, is building an 
ultra-modern, 6-story, $500,000 quality control house at 
its refinery at Sugar Land. Completion is planned for 
October 1, 1960. 

Gioia Macaroni Co., Buffalo, N. Y., has purchased the 
Piscitello Macaroni Co., Rochester, N. Y. Products of 
both companies will continue to be distributed under pres- 
ent brand names. 

Consolidated Foods Corp., Chicago, Ill., has been de- 
nied an interlocutory appeal by the firm to dismiss charges 
that it violated the antimerger law, Sec. 7 of the Clayton 
Act, by acquiring Gentry, Inc., a Los Angeles, Calif., 
manufacturer of dried food seasonings. 
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Butternut Foods Co., Omaha, Nebr., has announced 
that it will enter the Utah trade area with the introduction 
of a new coffee line. The firm will build a $2.25 million 
plant in Los Angeles, Calif., to serve the western states. 


Scudder Food Products, Inc., a leading west coast po- 
tato chip producer, has established a new plant in Salt 
City, Utah. This is the firm’s first move out of the west 
coast. 

Frito Co., Dallas, Texas, has purchased Williams & Co., 
Portland, Ore., and Williams & Co., Inc., Seattle, Wash., 
58-year-old potato chip manufacturers and distributors. 
Terms were not disclosed. 


Perfect Packed Products, Inc., a new pickle packing 
company in Henderson, N. C. will supply pickles for Kraft 
Foods Div., of National Dairy Products Corp., Chicago, Ill. 


Monroe Frozen Foods, Inc., will move out of its present 
quarters in Webster, N. Y., after six years of negotiations 
with the village. The firm claims that requirements for dis- 
posal of sewage are too strict. 


An industrial alcohol plant will be moved from Salt 
Lake City to Rupert, Ida., to process “cull” potatoes. A 
newly formed concern, Rocky Mountain Chemical Corp., 
will manufacture industrial alcohol and produce other po- 
tato products. 

Shoreline Enterprises of America, Inc., Tampa, Fla., 
producer of SEA Brand frozen shrimp, and a division of 
Salada-Shirif-Horsey Ltd., Toronto, will double its flash- 
freezing capacity, triple its warehouse space and increase 
work force by one-third. 


The Jolly Jingle Co., is a new corporation which is 
manufacturing potato chips in Kearns, Utah. 





J. H. Ehrenfeld W. E. Gallwey G. Ellis 


Men in the News 


John H. Ehrenfeld, manager, Canned Meat Div., Libby, 
McNeill & Libby, Chicago, IIl., has been elected president 
of the National Meat Canners Assn. 


W. Edgar Gallwey, president, Vacu-dry Co., Oakland, 
Calif., has been elected to the board of directors and ex- 
ecutive committee of the Research and Developmnt As- 
sociates, Food and Container Institute, Chicago, Ill. 


Gordon Ellis has been elected executive vice president 
and general manager, Food Products Div., Pet Milk Co., 
St. Louis, Mo. William N. Harsha, Jr., has been elected 
vice president and assistant to the president; and James A. 
Dodge, vice president-marketing, Food Products Div. 


Robert P. Driggs has been appointed marketing manager 
for instant potato, spices, and other seasoning products, 
and Floyd L. Smiley, Jr., marketing manager for mustard, 
sauces, and other items, R. T. French Co., Rochester, N. Y. 


Herbert M. Cleaves and C. W. Cook have been elected 
members of the board of directors, General Foods Corp., 
White Plains, N. Y. Allen Wagner has been elected vice 
president-public relations. 
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YOU WILL SAVE MONEY WITH... 


THE HARDY 
“ELECTRO-PORTIONER™ 























The Hardy Salt Company — leader in product development 
— takes pride in announcing the finest liquid dispensing equip- 
ment on the market today. 
NO WASTE INGREDIENTS — Save thousands of dollars yearly on salt and 
sugar costs . . . your sweet brine goes only into the container . . . no 
overflow. Unit dispenses accurately measured amounts of brine and 
other liquids 
NO EXPENSIVE SALT TABLETS — Salt-calcium chloride tablets cost over $20 
per 100; Hardy Canners Fine Salt and flake calcium chloride, purchased 
separately, cost less than 1/10 this figure. Since salt, sugar, calcium 
chloride and MSG are dispensed in liquid form instead of tablet form, 
humidity and steam vapors are no longer a problem. 


SAVES TIME AND LABOR — Handles up to 300 containers per minute. Com- 

pletely automatic . . . requires no operator. 

EASY TO INSTALL AND OPERATE — Just dial the amount of liquid to be 

dispensed. Positive action — the can trips the sensitive Micro-switch — 

requires only inches of space and headroom. Totally enclosed recirculation 
— keeps out air and dirt, assuring you of higher 
quality and finer flavor in your products. 


When dispensing brine with the Hardy “Electro-Portioner”, 


use Hardy Canners Fine Salt . . . custom-screened for fast, 
even dissolving. 


SALT COMPANY 


P. O. Drawer 449, St. Louis 66, Mo. 

Please send me complete information on the Hardy 
“Electro-Portioner”’ 

NAME 

COMPANY 

STREET 


ZONE STATE 











Sal Casciegna has been appointed 
district sales manager, V. La Rosa & 
Sons, Inc., Brooklyn, N. Y. 


Dr. James W. Evans, vice presi- 
dent-research, American Maize-Prod- 
ucts Co., Hammond, Ind., has been 
elected a member of the board of di- 
rectors. 


Robert C. Snyder has been appoint- 
ed district manager of the Detroit and 
Michigan frozen food districts, Camp- 
bell Sales Co. He will headquarter in 
Detroit. 


Raymond W. O¢eland, president, 
Bama Food Products Co., Birming- 
ham, Ala., has been elected to his ninth 
consecutive term as president of Good- 
will Industries of Houston, Texas. 


Norman Hansen has been named 
northeast division regional manager, 
Northland-CK Foods Div., Chun King 
Corp., Duluth, Minn. 


John A. McQuade has been ap- 
pointed assistant general manager, P. J. 
Ritter Co., Bridgeton, N. J., packer of 
glass-packed food specialties. 


Obituaries 


Ludwig A. Kind, 69, retired presi- 
dent of Kind and Knox Gelatine Co., 
Camden, N. J., died recently at his 
home in Delaware Township. 


Theodore E. Fletcher, 64, partner 
in the firm of Albert W. Sisk and Son, 
Preston, Md., field broker of canned 
tomatoes, died recently following a 
four-year illness. 


Sidney B. Cutright, 77, long as- 
sociated with the Illinois Canning Co., 
and former president of the Illinois 
Canners Association, died recently in 
his hometown of Hoopeston, III. 


William H. Ritter, Jr., 60, president 
of the P. J. Ritter Co., Bridgeton, 
N. J. and its subsidiary, Brooks Foods, 
Inc., Collinsville, Ill., died June 3. 


Herman Eduard Zitkowski, 80, a 
pioneer in the development of the 
American sugar beet industry, died 
recently in Denver, Colo., following 
surgery. In 1934 he was appointed 
vice president and general manager of 
the American Crystal Sugar Co. (then 
known as-American Sugar Beet Co.). 


George F. Garnatz, director of 
Kroger Food Foundation, Cincinnati, 
Ohio, died suddenly in San Francisco, 
Calif., on May 18, while attending the 
annual meeting of Institute of Food 
Technologists. Mr. Garnatz, who was 
especially known for his work with 
consumer food-evaluation panels, was 
a past national president of IFT. 
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@ SUPPLIERS NEWS 


Plants & Companies 


Emulsol Egg Products Corp. has 
formed Emulsol Equipment, Inc., Chi- 
cago, Ill., a wholly-owned subsidiary, 
to develop and sell equipment for the 
food processing industry. 


American Sisalkraft Corp., Attle- 
boro, Mass., recently put into opera- 
tion a 96-inch polyethylene extruder 
capable of extruding polyethylene films 
onto paper or board material, foil or 
film. 


Packaging Division, Olin Mathie- 
son Chemical Corp., New York City, 
has moved its general sales offices and 
New York-New England sales offices 
to larger quarters at 460 Park Ave. 


Crown Zellerbach corp., San Fran- 
cisco, Calif., will consolidate its Kan- 
sas City and St. Louis flexible packag- 
ing operations in a new plant to be 
constructed at Hazelwood near the St. 
Louis airport. Completion is planned 
for mid-1961. 


Chas. Pfizer & Co., Inc., New York 
City, awarded grants for medical edu- 
cation and scientific research last year 
totaling more than $1,338,000. 


A. P. V. Company Ltd., Crawley, 
Sussex, London, celebrated the 50th 
anniversary of its foundation last 
month. 


Continental Freezers of Illinois, 
Chicago, Ill., a member firm of Trans- 
American Refrigerated Services, Ltd., 
is completing a new, one-story refrig- 
erated addition to its existing large 
frozen food storage facilities. 


Horix Manufacturing Co., Pitts- 
burgh, Pa., manufacturer of equipment 
to fill containers, has purchased the 
Chesebrough Pond Co. plant on Island 
Ave. in McKees Rocks for about 
$500,000. Horix will move its opera- 
tions from its old plant to this 2-story, 
80,000 sq. ft. building. The Portland, 
Ore., operations will also be moved 
into this new plant. 


Tampa Cold Storage and Ware- 
house Corp., Tampa, Fla., a member 
of Trans American Refrigerated Serv- 
ices, Ltd., will soon complete a mod- 
ern addition to its 50th Street plant. It 
will add 260,000 cu. ft. of refrigerated 
space bringing the total refrigerated 
capacity of the plant to 900,000 cu. ft. 


Ekco-Alcoa Containers Inc., Wheel- 
ing, Ill., recenlty held its first Mer- 
chants Advisory Committee meeting 
in New York. The Committee was 
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formed to promote improved commu- 
nications and offer solutions to prob- 
lems common to Ekco-Alcoa and its 
distributors. Officers of the Commit- 
tee are: A. E. MacAdam, A. E. Mac- 
Adam & Co., Inc., chairman; Robert 
Simon, Charles Dennery, Inc., vice 
president; and Ramon G. Gaulke, 
Ekco-Alcoa, secretary. 


Men in the News 


Henry G. Ven der Eb, vice presi- 
dent, Container Corporation of Ameri- 
ca, Chicago, Ill., has been placed in 
charge of all the company’s folding 
carton operations. 


Joseph B. Elliott has been named 
president and genera! manager of the 
York Div., Borg-Warner Corp., Chi- 
cago, Ill. 


Robert A. DeWolfe has been ap- 
pointed product manager, National 
Adhesives Div., National Starch and 
Chemical Corp., New York City. 


Cc. W. Beck A. J. Gardner 


C. W. Beck has been elected vice 
president, Pfaudler Co., a division of 
Pfaudler Permutit Inc., Rochester, N. 
, 2 


Angus J. Gardner has been named 
vice president for marketing, Packag- 
ing Div., Olin Mathieson Chemical 
Corp., New York City. 


Robert J. Siebert has been elected 
vice president of Crown Cork & Seal 
Co., Inc., Philadelphia, Pa. He will 
headquarter at the firm’s San Fran- 
cisco plant. 


William G. Westmoreland has been 
appointed sales representative in North 
and South Carolina, East Tennessee 
and North Georgia, Geigy Agricultural 
Chemicals Div., Geigy Chemical 
Corp., Yonkers, N. Y. 


Bart A. Gaffney has been appoint- 
ed general sales manager, Folding Car- 
tons, Cornell Paperboard Products Co., 
Div. of St. Regis Paper Co., Milwau- 
kee, Wis. 


Carl S$. Hallaver, president, Bausch 
and Lomb Optical Co., Rochester, N. 
Y., has been awarded the 1960 Horatio 
Alger Award. 


William M. Cameron and Charles 
B. Stauffacher have been elected 
members of the board of directors, 
Continental Can Co., New York City. 


J. N. Bauman, president, White Mo- 
tor Co., Cleveland, Ohio, has been 
named chief executive officer of the 
firm. 


Richard Kuhimann is in charge of 
the new bulk bin and specialty depart- 
ment, American Box Corp., San Fran- 
cisco, Calif. 


J. W. Tage has been named general 
sales manager, Henszey Co., Inc., Wa- 
tertown, Wis., manufacturer of spray 
dryers, evaporators, etc. 


Frank W. Considine, vice president 
of Metro Glass, div. of National Dairy 
Products Corp., Jersey City, N. J., has 
resigned to become president of Great 
Lakes Glass Co., Minneapolis, Minn., 
a recently organized frim. 


Kenneth L. Lyttle has been appoint- 
ed advertising manager, Diamond AI- 
kali Co., Cleveland, Ohio. 


New appointments at Shuttleworth, 
Inc., Warren, Ind., include: Charles 
Votaw, production foreman; Joseph 
Shaffer, chief engineer; Richard Bak- 
er, head-drafting dept.; and James 
Meyer, cannery division manager. 


Joseph L. Robinson has been ap- 
pointed vice president, Cornish Con- 
tainers, Inc., Maumee, Ohio. 


Herman L. Brunner has been named 
vice president, container div.-western 
region; E. W. Lewis, vice president, 
container div.-central region; and §. F. 
Allison, Akron, Ohio, vice president, 
container div.-eastern region, of Pack- 
aging Corp. of America, Evanston, III. 


Allen B. Holmes has been appoint- 
ed mid-west and southern regional 
manager, Durant Manufacturing Co., 
Milwaukee, Wis. 


Gordon W. Blair has been elected 
treasurer of Crown Cork & Seal Co., 
Inc., Philadelphia, Pa. Lee D. Dubin 
has been appointed manager of ma- 
chinery sales, mid-Atlantic region. 


William M. Haselton has been ap- 
pointed manager, product engineering, 
manufacturing division, Cherry - Bur- 
rell Corp., Cedar Rapids, Ia. 
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A National Network of Independent Refrigerated Warehouse Companies 


QUINCY MARKET COLD STORAGE MERCHANTS REFRIGERATING COMPANY 


& WAREHOUSE COMPANY New York City * Buffalo, N.Y. © Jersey City, N.J. 
Boston, Wotertown ond Gloucester. Moss Nework, N. J. ¢ Hopkins, Minn. (Minneapolis) 
Vinita Pork, Mo. (St. Lovis) WISCONSIN COLD STORAGE COMPANY 


NORTH EAST COLD STORAGE CORP... Port! 
TROY WAREHOUSE CORPORATION. Troy HOWELL TRUCKING CO., INC., New York, Jersey City MOHAWK REFRIGERATING COMPANY 
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HEADQUARTERS OFFICE: COLORADO SPRINGS, COLORADO « DR. H. C. DIEHL, MANAGING DIRECTOR 
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Raviol-Ettes 

Buitoni Foods Corp., South Hack- 
ensack, N. J., has introduced a frozen 
entree of small, curly dough dump- 
lings, filled with meat—Raviol-ettes. It 


is packaged in cartons weighing 634 
oz. Each contains 200 Raviol-ettes. Di- 
rections for cooking appear on the 
back panei. Suggested retail price is 
49c per package. 


Fruit Juices 

Clapp’s Baby Foods, produced by 
Duffy-Mott Co., Inc., New York City, 
has introduced six new fruit juices 
packed in 4% oz. lithographed cans. 
The new products supplement the spe- 


cial line of Clapp’s fruit juices packed 
in 4 oz. reusable glass nursing bottles. 
The new juices include: orange juice, 
apple and apricot juice, straight apple 
juice, orange-pineapple juice, pine- 
apple-grapefruit juice, and apple-pine- 
apple juice. 


Fish Dishes 
Coldwater Seafood Corp., New 
York City, has developed two new 


a 
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“boil-in-pouch” fish dishes—fillets of 
codfish in shrimp sauce, and fillets of 
cod in lobster sauce. Each package 
contains two portions, individually 
wrapped in a_ ready-to-boil Mylar 
pouch. These products will soon be 
introduced in the retail market with 
distribution in the institutional field. 


Fish 'N Chips 

Morton Frozen Foods Div., Con- 
tinental Baking Co., Rye, N. Y., is 
introducing a Fish "N Chips Dinner 
for the Lenten season. This is the 
seventh dinner in the Morton Dinner 
line. It consists of breaded cod, deep- 


fried, with crinkle cut French-fried 
potatoes and buttered green peas. Dis- 
tribution will be national. 


Instant Fruit Drinks 

Tropicana Products, Inc., Braden- 
ton, Fla., has introduced a new line of 
fruit concentrates in these flavors— 
orange, grape, lemon, and fruit punch. 


They are packaged in aerosol cans 
with transparent, tamperproof seals. 
The seal, a DuPont “Cel-O-Seal” cellu- 
lose band, must be broken to remove 
the protective plastic cap. This seal is 
also used for the firm’s instant liquid 
coffee. 


Preserves, Jellies 
Lutz & Schramm, Inc., Pittsburgh, 
Pa., has introduced a new line of ex- 


JELLIES. PR 


em 


tra fancy L & S brand preserves, jellies 
and apple butter to institutional mar- 
kets. They are packed in a flip-lid can 
supplied by American Can Co., New 
York City. Ranging from 4 Ibs. per 
can for the apple butter, to 4 Ibs. 12 
oz. for the jellies and preserves, the 
flip-lid tins are packed 6 to the case. 
Labels were designed and produced by 
Piedmont Label Co., Bedford, Va. 


Frozen Zucchini 
Artichoke Industries, Inc., Castro- 
ville, Calif., has introduced fresh froz- 


en Zucchini Squash. Packed in 10 oz. 
packages, this new product is market- 
ed nationally under Artichoke Indus- 
tries’ Queen Delight brand. The pack- 
ages were designed and produced by 
Western-Waxide Div., Crown Zeller- 
bach Corp., San Francisco, Calif. 


Boysenberry Juice 

Knott’s Berry Farm, Buena Park, 
Calif., will introduce its fresh frozen 
Boysenberry Juice into the Chicago 
and Minneapolis markets for the 1960 
summer season. It is packed in 6 oz. 
cans and will retail at 2/39c. The new 
drink is already in distribution in most 
of the major markets west of the Mis- 
sissippi River. 








Penick & Ford makes the syrup to fit the 
fruit . . . one that lets full, natural, fruit 
flavors blossom. And there are other con- 
siderations. 

In jams, jellies and preserves, P & F corn 
syrups prevent crystallization and lengthen 
shelf life. 

In canned fruit, they accelerate penetra- 
tion into fruit tissues. 


P & F corn syrups span the spectrum 


A P&F technical service representative 
can supply many interesting facts about corn 
syrups as humectants, anti-crystallizing 
agents, texturizers, binders, stabilizers, car- 
riers, flavor transfer mediums, sweetness 
modifiers, and what these functions mean 
to your formulations. 

Simply call, write or wire any P&F 
office. 


PENICK & FORD, LTD. 


IiNCORPORATEDO 


Offices: New York, 750 Third Avenue « Atlanta, 1531 Marietta Blvd. + lowa, Cedar Rapids » California, San Francisco 
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Dried Potato Flakes 

A new dried potato flake product, 
named Magic Potato Frys, has been 
test marketed in several eastern U. S. 
and Canadian cities. It was perfected 
after more than three years of study 
and research with exclusive develop- 
ment in England. The flakes are cook- 


ed in three seconds. They contain no 
flavors; flavor salts may be applied 
after cooking. Cooked “Frys” can be 
kept for an indefinite period of time. 
They are packaged in 3 oz. boxes and 
are priced to sell in the 39c to 45c 
range. The containers were designed 
by the Kubik Co., Rochester, N. Y., 
and produced by F. N. Burt Co., Inc., 
Buffalo, N. Y. 


New Package Briefs 


No-Drip Feature for Soy Sauce: La 
Choy Food Products, Archbold, 
Ohio, is using new no-drip bottles 
for its soy sauce. The silicone wax 
process that provides the no-drip 
feature was developed in conjunc- 
tion with Owens-Illinois Glass Co., 
Toledo, Ohio. 


Barbecue Sauce in Decanters: Ander- 
son, Clayton & Co. Foods Div., Dal- 
las, Texas, has introduced Cue Bar- 
becue Sauce in decanter style bottles. 
Decanters, screw-top closures and 
display cases are furnished by 
Owens-Illinois Glass Co., Toledo, 
Ohio. Labels are by Interstate Print- 
ing Co., Houston. 


New Label for Mince Meat: Atmore 
& Son, Inc., Philadelphia, Pa., is us- 
ing new labels for its entire line of 
mine meat. Labels were designed by 
Irwin Kittredge, New York City; 
glass jars by Hazel Atlas; labels by 
Muirson Label Co., Inc., Meriden, 
Conn. 


Signpost Label for Pickles: Albro 
Packing Co., Springboro, Pa., has 
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adopted a new sign post label, cap 
and carton design for its pickles. 
Glass jars are by Armstrong Cork 
Co., Lancaster, Pa.; carton by Forest 
Products Div., Olin Mathieson 
Chemical Corp.; labels by Stecher- 
Traung Lithograph Corp.; and caps 
by White Cap Co. 


New Bottles for Juice Drink: Reymer 
& Brothers, Inc., Pittsburgh, Pa., is 
using emerald green bottles with a 
stippled shoulder area and horizontal 
ribbing at the heel for is concen- 
trated orange-lemon drink. Bottles 
are by Owens-Illinois Glass Co., To- 
ledo, Ohio; closures by White Cap 


Co., Chicago, Ill.; and labels by Al- 
legheny Label Div., Standard Pack- 
aging Corp., Cheswick, Pa. 


New Labels for Dressings: Hines- 
Park Foods, Inc., Ithaca, N. Y., is 
using new labels with a colonial-sign 
logotype on plaid background for its 
four Duncan Hines Salad Dressings. 
They were designed by U. S. Print- 
ing & Lithograph Co., Cincinnati, 
Ohio, for the J. L. Read Co., Streat- 
or, Ill., licensed to market the dress- 
ings. Private mold bottles are by 
Owens-Illinois Glass Co. and the 
new Twist-off caps by White Cap 
Co. 











Hamachek 
8-Inch Boot 
Pea Conveyor 


ANSWER: 


QUESTION: 


What’s 
In 
It 
For 
You? 





Reduced labor costs and improved quality 


due to faster mechanical handling of peas. When it is not 
necessary to separately collect the product from each viner 
or pair of viners, Hamachek can furnish viner station con- 
veyor systems to convey, clean, and collect all peas and 
beans at a central point without manual handling. 


Hamachek-engineered chaff and threshed vine conveyors 
will also reduce labor by eliminating practically all station 


clean-up. 


Established 1880 


WRITE TODAY 
for detailed 
information 


and prices. 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 
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Case Sealer 


DESCRIPTION: Case sealer to handle 
cases from 10x5'4x5 in. to a maxi- 
mum size of 20\4%4x14%xI15 in. has 


been designed for use with Standard- 
Knapp gluers. Trade name: Standard- 
Knapp Type SK677 Vertiseal. 
FEATURES: Vertical compression 
unit which elevates cases to a higher 
level conserves floor space. Minimum 
discharge elevation is 8 ft. Maximum, 
reached in increments of 2 ft., is 18 ft. 
Mrr.: Emhart Manufacturing Co., 
Portland Div., Portland, Conn. 


High Speed Closing Machine 

DESCRIPTION: New, 10-station can 
closing machine is designed for cans 
less than 3 7/16 in. in diameter. Trade 
name is 449-HCM-2. 


FEATURES: Speeds over 1,000 cans 
per minute are possible with new de- 
sign using power-driven base plates. 
Machine can be equipped with under- 
cover steaming device parts. 

Mrr.: Canner Equipment Service 
Dept., Continental Can Co., 100 East 
42nd St., New York 17, N. Y. 


Plastic Netting 

DESCRIPTION: New packaging ma- 
terial—plastic netting—for wrapping 
products from oranges to aerosols. 
Trade name: Vexar. 

FEATURES: Netting can be pro- 
duced in a variety of mesh sizes, fila- 
ment diameter, strength, stiffness, and 
color. It retains the basic character- 
istics of polyethylene resin, including 
chemical inertness, flexibility and 
resistance to moisture, rot, and mildew. 

Mer.: E. I. duPont de Nemours 
& Co., Wilmington, Dela. 


Can Tester 
DESCRIPTION: Automatic machine 
leak-tests large size tin cans of various 
shapes. Trade name: Borden’s 18- 
Pocket Mechanical Type Can Tester. 
FEATURES: It handles 404 to 610 


diameter cans measuring 300 to 908 


mee: 
‘ e ‘ 


in length at a speed range from 100 
to 200 cans per minute. Line flow 
controls keep the machine working 
automatically with a predetermined 
supply of cans in the entrance runs. 
It will test round, square, oblong and 
other shaped cans. 

MeRr.: Borden’s 350 Madison Ave., 
New York 17, N. Y. 


Odor Controller 

DEsCRIPTION: Chemical controls 
the odor of protein degradation by- 
products from vegetable canning wast 
effluents. Trade name; RLT-600-X. 

Features: Water dispersible, this 
product is most effective when used 
at a concentration range of 3-5 ppm, 
based on the total volume of effluent. 
Best control is obtained by metering a 
10% water dilution of RLT-600-X 
into the waste effluent at a point be- 
fore clarification and trickiing filters. 

Mrr.: Rhodia, Inc., 60 E. 56th St., 
New York City. 


Viscometer Supporter 
DescriPTION: Horse-shoe shaped 

platform which supports any standard 

Brookfield Synchro-Lectric Viscom- 


eter and is lowered by a chain housed 
in the supporting column. Trade 
name: Brookfield Helipath Stand. 

FeaTuReES: When used with vis- 
cometer, it permits the measurement 
of semi-solid products that normally 
require other types of measuring 
equipment. It can measure and control 
products such as mayonnaise, salad 
dressing, instant puddings, gels, and 
thickening agents. 

Mrr.: Brookfield Engineering Lab- 
oratories, Inc., Stoughton, Mass. 


Test Rooms 

DESCRIPTION: Reach-in and walk- 
in rooms simulate varying ware house 
and supermarket conditions for test- 





ing shelf life and vapor transmission 
of packages and cans 

FEATURES: Quality control can be 
checked on materials such as cello- 
phane, cartons, glassine, acetate, 
vacuum tins and aerosol pressure cans. 
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Temperature range: 0° C. to 100° C 

. controlled humidity: from ambient 
to 98% R.H. plus or minus 2% .. . 
Controlled dehumidity: from ambient 
to 3% R.H. plus or minus 2%. 

Mrr.: Electric Hotpack Co., Inc., 
5046 Cottman St., Philadelphia 35, 
Pa. 


Heat Stable Starch 

DESCRIPTION: A new family of corn 
starches has been developed with the 
perfection of a technique to make 
starch phosphates. 

FEATURES: The new starch phos- 
phates are esters. They are readily 
soluble in cold water. They have great- 
er thickening power than corn starch, 
are completely bland and digestible. 
They are stable at low temperatures. 
Price of experimental product is esti- 
mated at 12c a pound. 

Mrr.: American Maize-Products 
Company, Roby, Ind., is the manu- 
facturer and exclusive licensee of pat- 
ents of International Minerals and 
Chemical Corp. Chicago. 


Circulars, Bulletins 
Catalogues, Brochures 
Pneumatic Equipment: Report entitled 
“Selection and Use of Pneumatic Con- 
veyors” (ask for Fact File ER-G-9) 
discusses three basic systems, their ad- 
vantages, cost, maintenance, etc.— 
Fuller Co., Catasauqua, Pa. 


Uniforms: Booklet entitled “Selecting 
A Uniform?” gives general rules for 
selection of uniforms to guide com- 
pany executives seeking advice (no 
companies are recommended or men- 
tioned )—Institute of Industrial Laun- 
derers, 1833 Jefferson Place, N.W., 
Washington 6, D. C. 


Water Costs: Bulletin 553-A discusses 
how proper valve selection and ap- 
plication can reduce “hidden costs” of 
water usage—Leslie Co., 86 Delafield 
Ave., Lyndhurst, N. J. 


Drum Equipment: Bulletin DM-290 
illustrates and describes a complete 
line of drum mixing equipment—J. B. 
Scales, Process Equipment Div., U.S. 
Stoneware Co., Akron 9, Ohio. 


Aerosol Containers: 28 page booklet, 
“The Magic of Aerosols,” traces the 
history and growth of aerosols, mar- 
kets and products, container availabil- 
ity and industry services—Continental 
Can Co., 100 East 42nd St., New 
York 17, N. Y. 


Tape System: 4 page folder describes 
the Standard-Knapp Model M-10 tape- 
line system for tape sealing new or 
multi-use corrugated cases — Emhart 
Mfg. Co., Portland, Conn. 
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BERLIN CHAPMAN Fresh Pack! 





Scrubber -Washer 


@SCRUBS @SOAKS @ WASHES 


To remove sand and grit from vegetables for fresh pack 
the Berlin Chapman Scrubber-Washer has a capacity of 


3 to 10 tons per hour . 


. flexible and adjustable. Brushes 


are adjustable to adequately take care of the varying 
sizes of vegetables as they are being processed. Overall 


length 12’ 6”; 


overall width 2’7” ...a machine that 


assures quality products with quantity production. 


Write today for complete agen and engineering 
dati on i meet your plant re- 





ee 


quirements. 


BERLIN CHAPMAN Sh PR 


DIVISION 


BERLIANA CORPORATION 








the simple 


wa 


to save money on 


conveyor belting 


PERMA-CLEAT belts (shown at 
right) will move products faster 
up steeper inclines. Can be made 
in different types of Ton-Tex 
belting, in many widths and 
heights of cleats for various ap- 
plications. 


PUR-O-TEX is a non-toxic, white 
belt. Resists moisture, heot, oil 
ond grease. ideal for conveying 
foods — packaged or unpackaged. 


WHITE CONVEYOR belting is for 
fruits, vegetables and foods free 
from oils and grease. It is sani- 
tary and mokes an excellent ‘‘in- 
spection’’ belt. 


Work out your belting problems 
with a TON-TEX engineer 


For 34 years Ton-Tex has furnished industry with 
conveyor belting that’s exactly right for each job. Lami- 
nated plies of cotton duck are impregnated with com- 
pounds and firmly bonded together to produce a belt 
for your specific needs — whether horizontal or incline 
conveying. Ton-Tex belting can be cleaned; will not 
impart taste or odor; can be vulcanized endless. Use the 
facilities of our engineering department to help you 
select the right conveyor belting. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


TON-TEX 


1160 AUZERAIS AVENUE 
SAN JOSE 26. CALIFORNIA 


CONVEYOR AND BELT] NG & 
TRANSMISSION 








STYLE SA MIX COOKER Standard 
SA Mix Cooker has either single 
motion or double motion agitator 
with or without hydraulic lift 
With hydraulic lift agitator lifts TH E ae E 


easily and smoothly out of cooker 


Sizes range from 30 to 500 gallons. os A M | LT 0 N K E T T L E 5 working pressure. 








THAN MEETS THE EYE 


STYLE PC Stainless steel pressure cooking kettle, 
designed especially for meat and poultry pro- 
cessing. Balloon jacket gives increased heating 
capacity. Built for 90 p.s.i. in jacket and 15 p.s.i. 
in kettle. Has quick opening latches. Top is 
lifted by eccentric lever. Sizes 30 to 250 gallons. 


STYLE CW MIX COOKER Large di- 
ameter gives fast even cook- 
ing. Hydraulic Lift tiles 
agitator smoothly and easily 

| 5 M 8) R E | N out of tilting kettle. Available 


for 40, 90, 120 pounds steam 








STYLE CW Designed to process large 
batches up to 150 gallons. Positive worm 
gear and handwheel give complete control 
of large capacity loads while tilting. Large 
diameter kettle gives fast, even cooking. 
Sizes from 30 to 150 gallons. 
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CIRCULATOR Stainless steel steam 
immersion heating unit can be 
installed in any kettle regardless of 
size or shape. Gives extra heating 
surface at the center of kettle. DIVISION OF 


Creates thermal agitation. Speeds BRIGHTON CORP. 
up cooking 45%. 











Hamilton Equipment Influences Profits 
Because Of Low Costs... Long Life 


For Mixing and Cooking, specify Hamilton 
Stainless Steel Kettles. They are efficient, de- 
signed for easy cleaning, and precision-built 
to operate at low cost. Write for catalogue 
illustrating conventional and steam-jacketed 
kettles with or without agitators. 





ESTABLISHED 1876 


820 STATE AVENUE 
CINCINNATI 4, OHIO 








AROUND THE 
WITHOUT A STOP... 





CLOCK 


with a BURT LABELER on the job. 


The continuous action of the Burt Non-Stop 
Labeler means lower production costs because 
there are no costly delays. The label supply 
is replenished without stopping. Handles cans, 
cartons, glass . . . speedily, efficiently. 


BURT: 


BURT MACHINE COMPANY 


401 EAST OLIVER STREET 
BALTIMORE 2, MARYLAND 
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IFT Officers Named, 
Retirements Announced 

Dr. Harold W. Schultz, head of the 
Department of Food & Dairy Tech- 
nology at Oregon State College, Cor- 
vallis, Ore., has been named president- 
elect of Institute of Food Technolo- 
gists. His election was announced at 
the annual meeting in San Francisco 
in May, at which Dr. Imri Hutch- 
ings, research manager for H. J. Heinz 
Co., Pittsburgh, Penna., was installed 
as president. 

At the same meeting, four officers 
were reappointed to serve in the 1960- 
61 year. They are: Dr. Arthur N. 
Prater, Gentry, Inc., Los Angeles, 
Calif., treasurer; W. Ray Junk, C & H 
Sugar Refining Corp., San Francisco, 
Calif., assistant treasurer; Col. Charles 
S. Lawrence, Chicago, executive secre- 
tary; and Miss Marian A. Gilchrist, 
Chicago, assistant executive secretary. 

Two staff members of the Institute 
announced plans for retirement, Dr. 
Martin S. Peterson, editor of the two 
IFT journals, will surrender his post 
at the end of 1960 to Dr. George 
Stewart, head of the Department of 
Food Technology, University of Cali- 
fornia, Davis. Col. Charles Lawrence 
also asked to be relieved of his respon- 
sibilities at the end of the 1960-61 
term. No successor for him has so far 
been selected. 


IFT Annual Meetings 
Planned through 1966 


Institute of Food Technologists, 
Chicago, Ill., will hold its next six 
annual national meetings at the times 
and places indicated below: 

1961: Hotel Statler, New York City, 
May 7-11. 
1962: 
Roc hotels, 
10-14. 

1963: 
Auditorium, 
May 19-23. 

1964: Washington, D.C. (hosted by 
Washington, D.C., section). 

1965: Kansas City, Mo. (hosted by 
Kansas City, St. Louis and Ak-Sar- 
Ben sections). 

1966: Los Angeles, Calif. (hosted 
by Southern California section). 


AFDOUS Rejects Industry 
Request for Delay in Code 

A committee made up of men from 
the major frozen food associations 
asked for more time before the model 
code for handling and packing frozen 
food is finally accepted by the Associ- 


Fountainebleau and Eden 
Miami Beach, Fla., June 
and Civic 
Mich., 


Pantlind Hotei 
Grand Rapids, 
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atian of Food and Drug Officials of 
the United States. 

The all-industry committee, headed 
by Dr. H. C. Diehl, former director of 
the Refrigeration Research Founda- 
tion, is developing a voluntary code 
for the frozen food industry. 

Dr. Diehl, who appeared before 
AFDOUS on June 4, at its annual 
meeting in Dallas, Tex., commended 
the officials for stimulating industry 
action. But, in view of recent scientific 
findings on the effects of time as well 
as temperature on the deterioration of 
frozen foods, the industry asked that 


joint consideration (industry and 
AFDOUS) be given to revisions of the 
present code. 

AFDOUS commended the frozen 
food industry for developing its own 
self-policing program. It recommend- 
ed that eight sections of its model 
code be forwarded for editing into 
final form for passage in 1961. Its sec- 
tion on biological standards needs 
more work, AFDOUS decided. 

The model codes developed by 
AFDOUS are used by state depart- 
ments of health in drafting similar 
state laws. 
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ABC customer service includes: 


PACKAGE DEVELOPMENT 


V LABEL DESIGNING 


OUTSTANDING ART WORK DESIGN ENGINEERING 
¢ BRILLIANT COLOR PRINTING «PACKAGING RESEARCH 


There’s an ABC distributor 
and warehouse near you 





GENERAL BOX DISTRIBUTORS 


FRESNO-SAN JOSE-GUADALUPE 
IMPERIAL VALLEY BOX COMPANY 
EL CENTRO 

ARIZONA BOX COMPANY 
PHOENIX-YUMA 

STOCKTON BOX COMPANY 


STOCKTON-LODI- TURLOCK 


HARBOR BOX & LUMBER COMPANY 


LOS ANGELES-SAN DIEGO 


American Box Corporation 


SAN FRANCISCO - 


LOS ANGELES - SACRAMENTO - NEWARK 





U.S. NO. 1 GRADE 


To show the difference, 
we are always glad to 
buy a bag or package of 
U.S. No. 1 Grade beans 
at any retail store and 
reclean them in a 
Warsco demonstrator, 
which operates exactly 
like the full-size machine. 





ALL THESE DREGS 


After cleaning has been 
completed, it is quite 
common to find all these 
dirt clods, weed seeds, 
pebbles, splits and other 
dregs which have been 
removed from this single 
bag or package of U.S. 
No. 1 Grade beans. 


AAA-1 CLEAN BEANS 


The actual beans really 
are AAA-1 clean; and 
they look smoother, more 
polished ...thanks to 
Warsco’s buffing action. 
Such super cleanliness is 
your assurance of re- 
duced public liability 
and consumer complaint. 


HERE’S THE CLEANER 


... the sturdy, efficient unit that 
cleans all types and sizes of beans 
at the rate of 2,000 to 3,000 pounds 
per hour. The Warsco removes dirt, 
weed seeds, rocks, and most splits 
automatically. Expensive hand pick- 
ing is practically eliminated. You 
get premium beans plus substantial 
savings in labor costs. 


SALES-BUILDING PREMIUM LABEL 
(shown below) has been designed for 
Warsco users. It may be printed on 
bags or packages for an added sales 
feature or to justify premium price 
of premium beans. 


FREE BOOKLET GIVES FULL DETAILS 
Shows and explains all the fabulous 
features of the new Warsco Bean 
Cleaner...and what it can do for 
you. Write for your free copy; no 
obligation. 


WARSCOowisio 
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Grade Standards 

Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


New Grade Standards for: 
Canned Lima Beans 
Dehydrated, Low-Moisture Prunes 
Canned Fruits for Salad 


Proposed Changes in Grade Stand- 
ards for: 

Frozen Peaches 

Canned Sweet Cherries 

Apples for Processing 

Grades of Canned Sweet Cherries 


Grade Standards Proposed: 
Concentrated Tomato Juice 


Standards of Identity 

The Food and Drug Administration 
establishes standards which are bind- 
ing to every processor. Comments on 
proposed changes may be sent in 
quintuplicate to: Hearing Clerk, De- 
partment of Health, Room 5440, 
Health, Education and Welfare Build- 
ing, 330 Independence Ave., S. W., 
Washington 25, D. C. 


Proposed Changes in Standards for: 
Canned Pineapple-Grapefruit Juice 
Drink 
Sweetpotatoes 


What Are Requirements 
for Sound Quality Control? 

For a processed food plant to have 
a successful quality control program, 
certain things are essential. Among 
them are: 

e The quality control department 
must have an independent status, and 
the strong backing of management. 

e There must be rigid specifications 
as to the quality levels desired, and the 
factors by which they will be deter- 
mined. 

e Today we must not only check 
color, flavor, texture, maturity, etc., 
but must also have the pesticide history 
of our raw products. 

e The quality control department 
must not be asked to produce better 
foods than can properly be expected 





See this space next month for 
our regular every-other-month 
department: 

Food Merchandising 
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Food Technologists Elect Officers for 1960-61 


IFT Sections announcing new officers 
are: 


Recently Formed 
Bluegrass Section 

Chairman—Dr. William J. Shannon, 
asst. to Pres., Klarer Provision Co., Louis- 
ville, Ky.; Oliver J. Fiala, technical di- 
rector, Louisville Div. Durkee Famous 
Foods, Chairman-Elect; Hamilton W. 
Putman, technical manager, research 
foods development, Pillsbury Co., New 
Albany, Ind., Councilor; Milton R. Kup- 
per, A. J. Seibert Co., Louisville 9, Ky., 
Treasurer; Joe C. James, director of 
quality control, Hirsch Bros. and Com- 
pany, Inc., Louisville, Ky., Secretary. 


Chicago 

Chairman—H. E. Robinson, vice presi- 
dent in charge of research and engineer- 
ing Swift & Co.; Miss D. A. Huber, 
bacteriologist, QM Food and Container 
Inst., chairman-elect; J. J. Albrecht, sen- 
ior food technologist, International Min- 
erals & Chem. Corp., secretary; E. F. 
Caldwell, group leader, research labs., 
Quaker Oats Co., treasurer; G. A. Crap- 
ple and H. P. Furgal, councilors; P. P. 
Noznick and W. R. Schack, executive 
committee. 


Dixie Section 

Chairman—Ralph Bohn, chemical con- 
sultant; A. J. Shingler, staff chemist, 
Coca-Cola Co., Chairman-Elect; Cordelia 
Ellis, food technology department, Geor- 
gia Experiment Station, Secretary-Treas- 
urer; C. C. Lovvorn, biologist, Drome- 
dary Div. of National Biscuit Co., Coun- 
cilor; Charles Blough, chemist, US Food 
and Drug Adm., Editor. 


Maryland 

Chairman—Leonard Giescher, techni- 
cal representative, National Can Corp.; 
Warren E. Anderson, director of research 
and quality control, William J. Stange, 
vice chairman; Richard Le Forge, sales 
representative, William J. Stange Co., 
secretary; Albert J. Karas, food technolo- 
gist, McCormick & Co., Inc., treasurer. 


Mexico 

Chairman—Marcial Ibarra, production 
manager, Gerber Producst, S.A. de C. V., 
and president of Cia Destiladora, S.A.; 
Rafael Illescas, general director, Direc- 
cion General de Alimentos, president- 
elect; Miss Emma Guillermina Balboa, 


asst. manager of technology department, 
Envases Generales Continental de Mexi- 
co, secretary; Charles Horney, general 
manager, Atlas Mexicana, councilor. 


Minnesota 

Chairman-elect—Dr. Paul E. Ramstad, 
technical director of products control de- 
partment, General Mills; Dr. Howard 
Bauman, associate director of research, 
Pillsbury Co., chairman; Miss Shirley 
Trantenella, instructor, department of 
horticulture, University of Minnesota, 
secretary-treasurer; Stanley Chong, presi- 
dent, Marvel Foods, Inc., member-at- 
large. 


Northeast 

Chairman—Norman W. Kempf, Walter 
Baker Chocolate, General Foods Corp.; 
Dr. John T. R. Nickerson, food technol- 
ogy dept., Massachusetts Inst. of Tech- 
nology, vice chairman; Dr. Donald E. 
Westcott, Cryovac Co., secretary; Dr. 
John F. Francis, food technology dept., 
University of Massachusetts, treasurer; 
Rauno A. Lampi, New England Vinegar 
Works, Inc., and Ralph F. Whicher, 
Packet Products Corp., sectional counci- 
lors. 


Oregon 

Chairman—C. E. Samuels, Dept. of 
Food & Dairy Technology, Oregon State 
College; H. W. Schultz, Dept. of Food & 
Dairy Technology, Oregon State College, 
chairman-elect; Jack Yolland, Continen- 
tal Can Co., vice chairman; James Mor- 
ris, Stayton Canning Co., secretary; Rich- 
ard Averill, Birds Eye Div., General 
Foods Corp., treasurer. Executive com- 
mittee—Lois Sather, Dept. of Food & 
Dairy Technology, Oregon State College; 
F. L. Summers, Safeway Stores, Inc.; 
Wm. Ackerman, Topco Associates; Walt- 
er Smith, Stayton Canning Co. 


Pittsburgh 

Vice-chairman — Duane Maunder, as- 
sociate professor, Carnegie Institute of 
Technology; Guido A. Perfetu, assistant 
technologist, U. S. Steel Corp., secretary; 
Milton W. Powell, Jr., manager of qual- 
ity control, Anchor Hocking Glass Corp., 
treasurer; Paul Somerville, senior chem- 
ist; H. J. Heinz, chairman by succession. 


Puget Sound 
Chairman—V. J. Valentine, product 
development food technologist, Nalleys, 


Inc.; L. G. Germain, technical service 
supervisor, American Can Co., chairman- 
elect; W. V. Yonker, northwest branch 
manager, National Canners Assn., secre- 
tary-treasurer; Dr. G. Ivor Jones, chief 
chemist and assistant manager, National 
Canners Assn., councilor. Executive com- 
mittee—John Dassow, chemistry super- 
visor, Bureau of Commercial Fisheries, 
and Dr. John Liston, assistant professor, 
School of Fisheries, University of Wash- 
ington. 


Rocky Mountain 

Chairman—Dr. Ralph L. Horst, direc- 
tor, Federal Pure Food & Drug Adminis- 
tration; Jack Conrad, plant superintend- 
ent, ice cream dept., Safeway Stores, 
chairman-elect; Max Jonke, assistant di- 
rector of laboratories, Colorado Milling 
& Elevator Co., secretary-treasurer. 


So. California 

Chairman—Gordon Miller, technical 
representative, C & H Sugar Co.; Cora 
Miller, professor, University of Calif, 
chairman-elect; Robert McGrath, sales, 
Charles Pfizer & Co., secretary; Clive 
N. Ross, sales, Firmenich & Co., treas- 
urer. 


Washington 

Chairman—Howard Reynolds, chief, 
cellular metab. lab., U. S. Dept. of Agri- 
culture; Amihud Kramer, professor, hor- 
ticulture dept., University of Maryland, 
vice chairman; Robert C. Wiley, profes- 
sor, horticulture dept., University of 
Maryland, treasurer; James W. Bell, food 
technologist consultant, National Can- 
ners Assn., secretary; Frank L. Gunder- 
son, councilor. Executive committee— 
Francis J. Weiss, consultant; William L. 
Sulzbacher, chief, meat laboratory, U. S. 
Dept. of Agriculture; Ira I. Somers, di- 
rector of research labs, National Canners 
Assn., Oral L. Kline, director, div. of 
nutrition, Food & Drug Administration. 


Western New York 

Chairman—Francis H. Tolan, Henry & 
Henry, Inc.; Dr. James C. Moyer, N. Y. 
State Agricultural Experiment Station, 
chairman-elect; Dr. Claude W. Bice, R. 
T. French Co., secretary; Edward A. Car- 
penter, Fanny Farmer Candies, Inc., 
treasurer; Dr, Frank A. Lee, N. Y. State 
ee Experiment Station, counci- 
or. 








55 New Montgomery St. 





STANDARD NAILED PICKING BOXES — 


For Fast, Economical Tomato Handling 


Adapted to Palletization, Fork Truck Handling, Automatic 
Box Dumpers. Holds 36 pounds. Mid-Western Style —> 


“THE BOX THAT HANDLES A TON A MINUTE” 


RIGID @ STURDY @ LONG LIFE SPAN 
THE WOODEN BOX INSTITUTE 


San Francisco 5, Calif. 
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from the plant’s machinery, personnel 
and raw materials. 


e The company must be dedicated 
to a principle of constant improve- 
ment, so that quality control can keep 
pace with all available developments. 


e The company needs to stress 
quality in its employment practices, 
must seek to obtain the best possible 
work force. 


e Quality control needs to go be- 
yond physical considerations today, 
and to be established on a bacterial 
basis, in order to conform to require- 


ments of AFDOUS, of FDA, of cus- 
tomers. 

e The plant needs a well-organized 
sanitation program, either as a definite 
part of quality control, or as an inde- 
pendent but coordinated operation. 

—Richard M. Averill, Birds Eye 
Div., Genl. Foods Corp., and 
James M. Morris, Stayton Can- 
ning Co., at N.W. Canners & 
Freezers Assn. convention, Janu- 
ary, 1960. 


Food & Drug Developments 
Fig fix or Boysenberry fix: Tech- 
nically known as parachlorophenoxy- 





THIS LITTLE 
TOMATO IS 


', Robi 
and a ] 7 § engineers can help you get it there 


faster and more profitably. Graders, washers, juicers, pulpers 

.. a single machine or a complete, integrated line... Robins 
equipment can help you increase your output of highest grade 
tomato products at less cost. And . . . Robins’ 105 years of 
experience means you get more for your equipment dollar . . . 
more production time and less down time . . . more profits... 
less maintenance and labor costs. 


Call or write today for a copy of the Robins catalog or 


immediate service. 


Akkohins IX AND CO, INC 


Manufacturers of Food Pr Equi 





t Since 1855 
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713-729 East Lombard Street, Baltimore 2, Md. 
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EQUIPMENT FOR PROCESSING VEGETABLES, MEATS, SEAFOOD 
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aceticacid, this hormone has been 
cleared by FDA for use on boysen- 
berry plants for this season. 


Resins: Marlex 6000 Series poly- 
ethylene and Marlex 5000 Series high 
density ethylene copolymer resins have 
been cleared for use as food packaging 
materials by FDA for one year. 


Sevin Tolerances: FDA has set 
tolerances for residues of 1-naphthyl 
N-methylcarbomate (Sevin) at 10 
parts per million on apples, beans, 
cherries, eggplants, grapes, peaches, 
pears, peppers, plums (fresh prunes), 
strawberries, tomatoes. 


Paper and Pulp: Cavcocide, a forti- 
fied Chlorine dioxide solution used in 
paper mills to prevent the formation 
of slime, has been determined as a 
non-toxic agent by FDA. 


Plastic Approved: Pro-fax, a new 
plastic manufactured by Hecrules Pow- 
der Co., has been approved by FDA 
for use in products coming into direct 
contact with all kinds of foods. 


Men in the News 


Dr. Jean F. Caul, senior project 
leader, food and flavor dept., Arthur 
D. Little, Inc., Cambridge, Mass., has 
been invited to West Germany’s Justus 
Liebig University of Giessen to intro- 
duce a new method of analyzing flav- 
ors and odors at its Institution for 
Nutritional Research. 


Dr. C. Olin Ball has been appoint- 
ed chairman of the department of food 
science, Agricultural Experiment Sta- 
tion, Rutgers University, New Bruns- 
wick, N. J. 


Dr. Arthur J. Harriman, formerly 
director, technical research, Thomas 
J. Lipton, Inc., Hoboken, N. J., has 
been named to a new post: director 
of Product Exploration and Research 
Liason. Dr. Roy E. Morse will succeed 
Dr. Harriman as technical research 
director. 


John H. Litchfield, assistant profes- 
sor of food engineering, Illinois Insti- 
tute of Technology, now heads re- 
search studies in food technology and 
fermentation in the biosciences divi- 
sion of Battelle Memorial Institute, 
Columbus, Ohio. 


Franklin M. Depew, an attorney for 
the food industry and a specialist in 
food and drug laws, has been elected 
president of the Food Law Institute. 


Dr. William P. Hagenbach has 
been appointed director of engineering 
research, A. E. Staley Manufacturing 
Co., Decatur, Ill. 
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Fe ASSOCIATION ACTIVITIES 


Institute Management Firm 
Moves to New Quarters 

Smith, Bucklin & Associates has 
moved its offices to 333 North Michi- 
gan Ave., Chicago, Ill. Its new tele- 
phone number is Central 6-0633. This 
management firm succeeded the form- 
er secretary-manager, Byrne Marcellus 
Co. Associations now handled by 
Smith, Bucklin are: 

Frozen Pea Council, Pet Food In- 
stitute, Frozen Potato Products Insti- 
tute, Instant Potato Products Assn., 
National Pecan Shellers & Processors 
Assn., and the Popcorn Institute. 


New V-P Named by 
Sugar Foundation 

Dr. John L. Hickson of Glen Ridge, 
N. J., has been elected vice president 
and scientific director of Sugar Re- 
search Foundation, Inc. He succeeds 
Dr. Henry B. Hass, who has resigned 
as president of the group, but will con- 
tinue to serve as a consultant. 

The announcement was made by 
the board of directors of Sugar As- 
sociation, Inc., the parent group that 
directs the policies of the Foundation 
and Sugar Information, Inc. 


Carstensen Heads 
Warehouse Group 

A. R. Carstensen, president and gen- 
eral manager, Crystal Ice and Cold 
Storage Co., Sacramento, Calif., has 
been elected president of the National 
Association of Refrigerated Ware- 
houses. G. A. Shoemaker, executive 
vice president and treasurer, Hygeia 
Refrigerating Co., Elmiar, N. Y., was 
elected vice president and W. L. Baker, 
vice president and general manager, 


Seattle Ice & Cold Storage Co., Seattle, 
Wash., treasurer. 

The elections were held at a recent 
meeting at the Americana Hotel, Bal 
Harbour, Fla. NARW is the national 
trade association representing the pub- 
lic refrigerated warehousing industry. 
Its headquarters are in Washington, 
D..C. 


Bergstrom Heads 
lilinois Canners 

L. W. Bergstrom, Illinois Canning 
Co., Hoopeston, Ill., was elected presi- 
dent of the Illinois Canners Assn. dur- 
ing the group’s annual business meet- 
ing. H. E. Larkin, Rochelle Aspara- 
gus Co., was elected vice president, 
and W. D. Jones, secretary-treasurer. 

New directors include: Mr. Berg- 
strom; R. J. Herdman, Green Giant 
Co., Belvidere; S. N. Peterson, Cali- 
fornia Packing Corp., Rochelle; R. E. 
Schlecht, Rossville Packing Co., Ross- 
ville; C. L. Suppiger, Broédks Foods, 
Inc., Collinsville; R. H. Truitt, Prince- 
ville; and F. E. Williams, Libby, Mc- 
Neill and Libby, Chicago, III. 


Frozen Food Packers Elect 
New Officers and Directors 

William F. Edward, executive vice 
president, Pasco Packing Co., Dade 
City, Fla., has been elected president 
of the National Assn. of Frozen Food 
Packers. Elections were held at the 
group’s annual convention in Chicago 
recently. 

Elected as Ist and 2nd vice presi- 
dents, respectively, were James S. Law- 
less, president, Frosted Fruit Products, 
Los Angeles, Calif., and Norman L. 
Waggoner, treasurer, Olney & Car- 
penter, Inc., Wolcott, N. Y. Lawrence 





See this space next month for 
our regular every-other-month 
department: 

Raw Products 











S. Martin will continue as secretary- 
manager of the association. 

Elected to the board of directors 
were: James R. Agen, president, Cas- 
cade Frozen Foods, Inc., Burlington, 
Wash.; Clarice R. Cedergreen, presi- 
dent, Evergreen Frozen Foods Co., 
Snohomish, Wash.; Vernon Gross, 
sales manager, Spiegl Farms, Inc., 
Salinas, Calif.; Leon C. Jones, vice 
president, J. R. Simplot Co., Caldwell, 
Idaho; J. O. Tankersley, president, 
Winter Garden Freezer Co., Inc., Bells, 
Tenn.; George E. White, assistant gen- 
eral manager, Birds Eye Div., General 
Foods Corp., White Plains, N. Y.; 
and Adolph R. Hraba, plant manager, 
Alderman Farms Frozen Foods, Inc., 
Dayton, Ore. 


Forsberg Named President 
of Folding Paper Box Group 

D. A. Forsberg, president of Fors- 
berg Paper Box Co., Madison, Wis., 
has been named president of the Fold- 
ing Paper Box Assn. of America. His 
election took place during the associa- 
tion’s annual meeting at the Ambas- 
sador Hotel in Los Angeles, Calif. 


Bean Council Elects Officers 
William A. McCormack of the 
Trinidad Bean & Elevator Co., San 
Francisco, Calif., has been elected 
president of the National Dry Bean 
Council. Other officers are: Ted Zor- 
now of T. J. Zornow, Inc., Pittsford, 
N. Y., vice chairman; and George 
Goddard of Washington, D. C., sec. 





Packaging Symposium 


MODERATOR AND PANELISTS (minus James J. Gallery, vice presi- 


Co., Boston, Mass.) 





dent, Quicny Market Cold Storage Wareh 
are pictured below. L. to R.: Paul Volimer, vice president, Produce 
Terminal Cold Storage Co., Chicago, Ill.; Moderator Harlan J. 
Nissen, California manager of Beatrice Foods Co., and general 
manager, Terminal Refrigerating Cco., Los Angeles, Calif.; Robert 
Thomas, vice president, Certified Grocers of California, Los Angel- 
es, Calif.; and L. Earl Thornton, vice president and scientist, 
Continental Freezers of Illinois, Inc., Chicago, Ill. 


ATTENDEES AT A PACKAGING SYMPOSIUM listened to a panel 
discussion on “Packages for Frozen Foods—the needs today and 
tomorrow."’ The symposium was held recently by the Refrigeration 
Research Foundation at the La Salle Hotel, Chicago, Ill. 
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Classified Advertising 


When writing box advertisers, please address, ‘‘Box — c/o 
Canner/Packer, 59 E. Monroe St., Chicago 3, Illinois.” 





RATES: Help wanted, positions wanted, meo- 
chinery ond equipment wanted or for sale or 
other classified notices—15 cents per word, 
75¢ extro for blind box number. Minimum 
charge $4. Terms net prepaid. Classified ads 
ore set in 6-point type. No cuts or special bor- 
der permitied. Each word of capital letters 
chorged for as two words. 


Clessified-display and professional rate (borders 
ond cuts permitted), 1-time. $25, per inch. 
One-inch, 12 monthly issues, paid in advance: 
$200. No agency commission or cash discount 
on classified or classified display. 











PROFESSIONAL SERVICES 





FOUNDED 1922 





For Scle—FMC Pulper Model 3101, Fitzpatrick 
Riving Machine, Sterling Dicer, Kettles, Tonks, Lo- 
belers, Pumps, Cose Givers and Sealers, other proc- 
essing equipment. Send us your inquiries ond list 
of idle i t. Loeb Equip t Supply Co., 830 
W. Superior St., Chicago 22, III. 








FOR SALE—Dry Bean Line. Excelient Canning Equip- 
ment set up and motorized. Including feeders, pick- 
ing table, pumping systems, three practically new 
blanchers with variable speed drives and beon fill- 
er. S. E. Mighton Co., Bedford, Ohio. 





FOR SALE—Berlin Chapman Rotary Bloncher 15° 
drum, pulley drive, good condition, $700. Also 
Wenger Pellet Cooler 18° with fon. New, never 
uncrated. Cost us $4000. Bids invited. Also TUC 
Can Shoker. Used few hours, adjusts to al! can sizes. 
Now set on 300x407 cans. This is the new Hi-Power 
shaker. Cost us $3245. Bids invited. S. E. Mighton 
Ceo., Bedford, Ohio. 
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Maurice Avenue at 58th Street, Maspeth 78, New York City 


WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1079 Lombard St., San Francisco 9. Calif. _Tel: Pr 6-1415 


LABORATORY SERVICES 
fer the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, insecticide Testing 
and Screening, Flavor Evaluation 


Project Research and Consultation 





Write for Price Schedule 
P. ©. Box 2217 * Madison 1, Wis 





FOR SALE—MACHINERY 
AND masentennted 


For Sole—Kettles, Tonks, Lobelers, pumps, fillers, 
filters, mixers, vocuum pans, cose gluers and seal- 
ers, coppers, etc. Address all inquiries and send 
list of surplus equipment. Ace Equipment Co., 
6825 S. Kenwood Ave., Chicago 37, III. 


Still in original crates! 26 flat belt conveyor systems. 
Inclined; Belting 30” wide x 12° Ig. Belting is fab- 
ricoted from 304 stainiess steel wire. Send for 
photo. Davenport, Box 152, Lovisville 18, Ky. 
Gi. 8-9838 evenings. 


Stoinless Stee! Oxygen Cylinders, type 304; 10 
gouge, 400 P.S.1. 24” X 45”, 77 gallons %" pipe 
thread each end. Model J1, $300.00 valve price 
$99.50. Net weight 150 ibs., shipping weight 250 
ibs. Model Fl same specifications as above except 
16 gauge, size 8Y,” X 18” weight 14 Ibs., Price 
$14.50, lots of 8 to case $14.25. All brand new 
Air Corps. surplus. F.O.8. Baton Rouge, Lovisiana. 
Iinois Mfg. & Supply Co., 1829 S. State Street, 
Chicago 16, Iilinois, Victory 2-6633. Dept. CP. 


CHOICE Equipment at the RIGHT Price from your 
FIRST Source! Stainless Stee! Tanks and Kettles; all 
sizes stocked; FILLERS by Pneumatic Scale, Kiefer, 
FMC, Berlin-Chapman, Horix, Filler Machine Co.; 
POWDER FILLERS by Stokes & Smith, Semi- and 
Fully-Auvtomatic, Triangle Elec-tri-Pak Filler, Mateer 
$.S. Granular Fillers. TUBE & JAR Fillers by Stokes, 
Colton and others; Automatic Labelers by Pneumatic, 
World, N. J. Labelrite, others; Con Labelers by 
Stonderd Knopp, Burt, Kyler, Nu-Way, others; 
Bottle & Jar Cleaners; out. & semi. CAPPERS by 
Resino, Pneumotic, U.S. Consolidated Capem and 
others; Continental, American Can Closers, Bliss 
Automatic Double Seamer. STAINLESS Reactors, Heat 
Exchongers, Vocuum Pans, Pulpers, Juice Extrac- 
tors, Colloid Mills, Dicers, Peelers. SEND FOR COM- 
PLETE LISTS. FIRST MACHINERY CORP., 209-289 
Tenth St., Bkiyn. 15, N. Y. Phone: STerling 8-4672. 
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FOR SALE—New Expanded Dog Food Line, good 
running and complete, all set up and motorized 
including Wenger Expansion Mill with steamer, 
mixers, elevators, two large driers with cooler, 
crusher, fat spray machine and packaging equip- 
ment. Purchaser of this machinery can supply us 
with expended dry food. S. E. Mighton Co., Bed- 
ford, Ohio. 


MODERN REBUILT PROCESS EQUIPMENT AVAILABLE 
AT GREAT SAVINGS. Prompt Deliveries. Package 
Machinery, Hayssen, Scondia, Hudson Shorp Wrap- 
pers, all models. Standard Knapp 429 Carton Secl- 
ers with Compression Units. A-B-C, Ferguson and 
Ceco Carton Sealers. Resina Models C and iC 
Cappers. Pneumatic Scale and Capem 4-Hear Avto- 
matic Cappers. Pneumatic Scale Cartoning Line con- 
sisting of Automatic Feed, Wax Liner, Fillers, Bot- 
tom Sealer, Top Secler and Compression Unit. 
Pneumatic Scale 5-inch Center Front and Bock La- 
belers. Werner & Pfleiderer 3,000 gal. and 3,500 
gal. Jacketed Double Arm Mixers. Day, Boker Per- 
kins, W. & P., Hottman Mixers, all types. Hope, 
Elgin, Filler Piston Fillers. World Rotary, Ermold, 
Pony lLobelers. Standard Knapp and Burt Wrap- 
cround Labelers. Stokes & Smith GI, G2, G4, 
HG84, HG87, HG88 Fillers. OVER 5,000 MACHINES 
IN STOCK—Mixers, Labelers, Dryers, Fillers, Sifters, 
Grinders, Cappers, Pulverizers, Packaging Machines, 
Carton Sealing Machines. Write, Wire, Phone Collect 
for Details and Quotations. UNION STANDARD 
EQUIPMENT COMPANY, 318-322 Lofoyette Street, 
New York 12, N. Y. Phone: CAnol 6-5334. 








FOR SALE—Keystone steam generator manufactured 
by Erie City tron Works 1953. Size 600hp. 2 drum 
bent tube. 2-inch od heating surface 3,000 sq. ft. 
Furnace volume 289 cu. ff. Nominal rating 20,700 
pounds an hour, operating pressure 125 pounds, 
number 6 fuel oil. Also 19,000 fuel oi! storage 
tank. Box 5760. 

Sinclair-Scott 3-Sieve Hydro Geared Grader, Model 
‘Cc’, 3 h.p., 220/440 volt, 60 cycle, 3 phase, 
9/32", 10/32”, and 11/32” perforated sieves. Per- 
fect condition. Griffin Manufacturing Co., P. O. 
Box 1618, Muskogee, Okla. 








FOR SALE—Six Horsepower Lookout Boiler Purchased 
1952. Used Two Months. Seli $225.00 F.O.B. Albu- 
querque, Good Condition. R & S Brokerage Co. 
P. O. Box 1027, Albuquerque. 





NOW BEING REBUILT—Steamflo Conco CLOSING 
MACHINES Model 400 for 303 and #21, with or 
without 18-valve stainless Canco #2, VACUUM 
SYRUPERS Mode! 18-PVS. 100 and 150 gai. Groen 
Stoiniess KETTLES. 6° x 15° Walking Beam SPRAY 
COOLER, like new. 258 sq. ft. Stainless Tube 
VACUUM PAN. #21. FMC HAND PACK FILLER. 
Urschel Ye” Model 36 STRIP CUTTER. FMC Rotary 
Double PEACH PITTERS. Also Continental CR-4 
CLOSING MACHINE for 300,303 and 307 diameter, 
with or without STEAMFLO. 6 Pease Triple APPLE 
PEELERS & CORERS. #50 FMC PULPER, 10 HP gear- 
heed. 32/303 New-way CASER. ‘'/-gal. PONY 
LABELRITE. Elgin Twin Piston 3” Stoiniess FILLER, 
agitated hopper. ‘-gal. Single Piston Stainless 
FILLER. 30” x 36’ Stainless Draper STEAM BLANCH- 
ER. World Turret LABELER, 10 oz. to 2% jors. 25 
TPH Dunkley LYE PEELER. Get complete list. HORNE 
MACHINERY CO., INC., 1188 Horrison St., Son 
Francisco 3, Calif. 


FOR SALE—Alimost new Fry-O-Matic Stainless Steel 
continuous conveyor type gas fired frying machine, 
complete with recording controls, hydrogenated 
shortening supply tank and filler press. Box 2760. 
FOR SALE — 4,000-3,000-2,500-1,000-800-650- 
500 gal. S.S. Tanks; 1500 gal. S.S. Vertical Vacuum 
Tank with heating coil; Fitzpatrick Model D. Com- 
minuting Machine; 300 gal. jacketed $.S. Groen 
type N Kettles; 500 gal. S.S. low press jacket 
mixing Tanks; Eight $.S. sanitary heat Exchangers, 
50 to 250 sq. ft.; Vacuum Pans; Evaporators; Dry- 
ers. Best Equipment Company, 1737 W. Howard 
St., Chicago 26, Ill. 








FOR SALE—Acme Silver Stitcher, post type carton 
stitcher. In excellent working order. F.O.B. price 
northern Wisconsin $275.00. With electric motor. 
Box 3760. 





FOR SALE—York Freon 12 compressor, 40 ton; 
Alvey 16” live-roller conveyors, total 700’; 86ML 
Pony Labelers. Groen 150 gallon shallow stainless 
steel Kettles. 200 gallon sigma mixers. Standard 
Knopp #429 Top Giver. Niagara Stainless Pressure 
Leof Filters, 500, 60, 57 sq. ft. Hope Piston Filler. 
SEND US YOUR INQUIRIES. PERRY EQUIPMENT 
CORP., 1405 N. 6th St., Philo. 22, Pa. 


WANTED TO BUY 








WANTED—1 Urschel Model ‘‘J'' Dicer equipped 
for Ysa inch dices. Monticello Canning Co., Inc., 
Crossville, Tenn. 

Wented—t complete set of 307 diameter steam 
flow change parts for Canco 400 closing machine. 
Heads and head change parts not needed. Owatonna 
Canning Co., Owatonna, Minn. 

BUYERS OF CLOSEOUTS, discontinued items. Must 
pass Federal Food ond Drug Laws; no quantities 
too large. Abibrand Sales Co., 9th & Patterson 
Ave., Newport, Ky. Phone HE 1-8401. 











WANTED—Corugoted Boxes, Folding paper boxes, 
cellophane bags and rolis and any other discon- 
tinved packaging material for sale. Berry Box Co., 
Inc., 1013 Broadway, Brooklyn 21, N. Y. 


HELP WANTED 








Wanted—College graduate major in chemistry or 
food technology for work in Midwest pickle plant 
quality contro! ond research department. Replies 
will be held in strict confidence and should include 
education, age, experience, and present salary. 
Good opportunity for qualified person. Box 1560. 
WANTED—by Ecstern Processing Machinery Manu- 
facturer. Mechanical Engineer, preferably with some 
food processing plant experience, to train in the 
designing and application of fillers for cans, glass 
and cartons. Age 30-40. Our employees ore in- 
formed of this ad. Replies confidential. Box 1760. 


_ BOSITION WANTED 














Progressive man desires pesiti in t or 
supervisory capacity. Mony yeers canning experience 
from bottom up in all phases. Experienced in single 
and muiti-plont operations. Quality, cest and sofety 
conscious. Can go anywhere. Will give resume and 
references. Box 4560 


"BUSINESS OPPORTUNITIES 


FOR SALE—Spaghetti Canning Business with ma- 
chinery to make and can spaghetti, two prominent 
labels and an active volume in Middle West and 
Southern area. Fine opportunity for cannery or fo- 
cation with moderate labor cost, wishing to add a 
yeor-round item. Box 3660 











Desire to build up a full line of conned fruits and 
vegetables for expanding market outlet. Interested 
in working with companies where production facili- 
ties exceed soles volume. Ali inquiries kept in 
strictest confidence. Box 4760. 
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another Two COMPLETE CANNING 
ROSEN PLANTS TO BE SOLD IN 


Tara BANKRUPTCY SALE 


; AT PUBLIC AUCTION 

Vilas ON Canning Machinery for Processing and cann Potatoes, 

Peas, Beans, Cerrots, Corn, Okra, Tomatoes, Ss, @tc.; 

> — Soulpes ter Buildings, Land, Miscell s ry end 
Sale will be held at TWO lecations on TWO dates on premises at— 


PINE GROVE CANNING COMPANY, INC. 
St. Martinville, Louisiana Ville Platte, Louisiana 


TUES., JULY 26, 1960, 10 A.M.(GT) WED., JULY 27, 1960, 10 A.M.(GT) 


OFFERED: Entirety, Units and Single Lots: 

Pursuant to an order by Hon. LeRoy Smallenberger, Referee in Bankruptcy at 

Shreveport, La., we offer these assets in Bankruptcy Sale at Public Auction: 
AT ST. MARTINVILLE PLANT: Office building, main canning plont, two large warehouses, garage 
building & warehouse. Warehouses of corrugated iron and concrete floor construction. Closing equipment 
by Continental, Panama, and American; large qty. 43” retorts, LaPorte conveyors, cleaning & processing 
equipment includes corn cutters, continuous blanchers, decobbers, vacuum pumps, caustic soda peeling 
unit, okra cutters, corn brushes, continuous peelers, stainless steel corn blending unit, plus many other 
units too numerous to mention. Trucks and trailers: Lufkin, Nabors, and Miller '52-'57 models 33’ tandem 
von trailers; International & Chevrolet, ‘53-54 truck-tractors; International and Chevrolet bob-tail trucks; 
John Deere and Case tractors with attachments; office furniture & equipment. 
AT VILLE PLATTE PLANT: Approximately 2.25 acres of land with deep well, pump, tanks, etc.; 9,000 sq. 
ft. concrete foundation and floor, HD steel frame and corrugated roof and sides building; machinery in- 
cludes (10) Roberts 42” cookers, United creamed corn blender, Universal corn cutters, double corn husker, 
corn slitter, 10” flotation washer, FMC duplex batch mixer, 36”starch mixing tank, 30” corn mixer, 
LaPorte conveyors and elevators, can filling machines, pumps, motors, etc. 
These plants are well located in an excellent vegetable growing area with plenty of crops for profitable 


ad 





operation. 

You are urged to write, wire or 

excellent property 

FOR ILLUSTRATED BROCHURE AND COMPLETE INFORMATION, WRITE, WIRE OR 'PHONE 
IRV ROSEN, AUCTIONEER, DAVIS BLDG., 'PHONE RI7-2148, DALLAS 2, TEXAS 


TERMS: Cash, certified or cashiers’ checks (company checks 
accepted if accompanied by letter from bank); make checks 
poyable to Ralph Rosen Associctes; 25% deposit at time 
bid is struck down, balance at a time to be announced 
by auctioneer. Sale subject to confirmation of Referee in 
Bankruptcy. 

TRUSTEE: William C. Sandoz, 137 W. Landry St., 
Opelousas, Lo. 


‘phone for complete details and illustrated brochure describing this 














NO BURN-ON! UNIFORM HEAT! 
=, 


Want 
Some- 


thing? 


Lsdi iia a 


Have 


i ‘ 
NY \ | Something 
to sell? 
Use a 


Canner/- 


Continuous rotary action Pack 
of 36” diameter coil wipes off product | acker 
—prevents burn-on. Handles 24 tons 
of tomatoes an hour, raising to 200° F. Classified 
temperature. Rotating 3” diameter 
copper tubing or stainless steel coil in 1! 
1,296 gallon stainless steel tank is fast- Ad! 
er, gives more uniform heat, saves fuel 
and steam. Write for complete details, 
specifications and prices. 


F.H.LANGSENKAMP CoO. 


227 E. SOUTH ST.*+ INDIANAPOLIS 4, INDIANA 


ROTARY COIL 
HOT-BREAK 
AND COOKING 
UNIT 
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TEST SUPPLY 
(OOK-CHEX 
RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “in-can’’ 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible ... less than one cent for 75 cases 
of No. 300 cans. 
SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. CP 7 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street + N. Hollywood, Calif 





This man is 
developing 16 tons 
of pressure to make 
smoother, stronger joints 


Sixteen tons of pressure, developed by this man through use of a Clip- 
per lacer embeds hooks firmly and securely . . . to make a joint as dur- 
able as the pieces you are joining. It embeds the hooks flush with the 
surface and with all strain distributed evenly across the complete 
joint. The Clipper machine method of making joints is the fastest avail- 
able. In one easy operation, durable, flexible joints up to 12 inches 
wide connecting pieces from 1/16 inch to 13/32 inch thick are com- 
pleted by Clipper. Whenever you have a problem of making two 
pieces one — Check with Clipper. 
For more information — Detailed product information and case history examples 


of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 
your free copy today 


Ask your Industrial Distributor for Clipper Products 


BELT LACER 
COMPANY 


994 Front Ave., N. W., Grand Rapids 2, Michigan 
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(/ COMING EVENTS CALENDAR 


July 

6-22—Indiana Canners Assn., technicians 
school, Purdue University, Lafayette, 
Ind. 

7-8—Tri-State Packers Assn., annual 
summer outing, Miles River Yacht 
Club, St. Michaels, Md. 

14-15—National Kraut Packers Assn., 
annual meeting, Catawba Cliffs Beach 
Club, Catawba Island, Ohio. 

19-21—Western Packaging & Materials 
Handling Exposition, Pan Pacific Au- 
ditorium, Los Angeles, Calif. 

19-20—National Food Brokers Assn., 
food brokers’ management conference, 
Shoreham and Sheraton Park Hotels, 
Washington, D. C. 

22-25—American Spice Trade Assn., an- 
nual convention, Shawnee Inn, Shaw- 
nee-on, Delaware, Pa. 

24-26—American Society of Quality 
Control, annual convention, San Fran- 
cisco, Calif. 

25-27—International Apple Assn., annual 
meeting, Hotel Fountainebleau, Miami 
Beach, Fla. 

25-27—American Oil Chemists’ Society, 
1960 short course on edible fates, 
Garner Hall, University of Illinois, 
Urbana, 

25-Aug. 5—Annual Mold Count School, 
New York State Experiment Station, 
Geneva, N. Y. 


August 

21-24—-National Assn. for the Specialty 
Food Trade, 6th annual National Fan- 
cy Food & Confection Show, Hotel 
Astor, New York City. 


Merchandising Calendar 


Aug. 1-31: August is Sandwich Month 
(Wheat Flour Institute, 309 W. Jack- 
son Blvd., Chicago 6, IIl.). 

Aug. 1-31: Pickles-Natl. Sandwich Month 


(Natl. Pickle Packers Assn., 202 So. 
Marion St., Oak Park, IIl.). 

Aug. 15-Oct. 31: Cherry Dessert Time 
(Natl. Red Cherry Inst., 35 E. Wacker 
Dr., Chicago 1, Iil.). 

Aug. 18-27: Natl. Green Olive Week 
(Spanish Green Olive Commission, 39 
S. LaSalle St., Chicago 3, Ill.). 

Sept. 1-30: Natl. Better Breakfast Month 
(Cereal Institute, Inc., 135 So. LaSalle 
St., Chicago 3, Ill.). 

Sept. 18-25: Cranberry Harvest Festival 
(Edaville Railroad, Rupe Wunschel, 


22-23—American Soybean Assn., 40th 
annual conference, and annual meet- 
ing of the National Soybean Proces- 
sors Assn., Hotel Peabody, Memphis, 
Tenn. 

24-26—Virginia-Carolina Peanut Assn., 
1960 convention, Cavalier Hotel, Vir- 
ginia Beach, Va. 

26—California Olive Assn., annual mem- 
bership meeting, San Francisco, Calif. 


September 

1-7—International Union of Nutritional 
Sciences, Fifth International Congress 
on Nutrition, Sheraton-Park and 
Shoreham hotels, Washington, D. C. 

16-20—American Meat Institute, 55th 
annual meeting, Palmer House, Chi- 
cago, Ill. 


October 

3-4—Peanut Butter Manufacturers Assn., 
annual meeting, Woodner Hotel, 
Washington, D. C. 

6-9—Florida Canners Assn., 29th annual 
convention, Fountainebleau Hotel, Mi- 
ami Beach, Fla. 

11-15—American Council of Independent 
Laboratories, annual meeting, Deau- 
ville Hotel, Miami Beach, Fla. 

12-14—Mayonnaise & Salad Dressing 
Mfrs. Assn., 27th annual convention, 
Drake Hotel, Chicago, Il. 

18-21—-American Dietetic Assn., annual 
meeting & exhibit, Sheraton-Cleve- 
land Hotel and Cleveland Auditorium, 
Cleveland, Ohio. 

19-21—National Pickle Packers Assn., 
Pickle Fair, annual meeting and ma- 


South Carver, Mass.). 

Sept. 25-Oct. 1: 100% Pure Maple 
Syrup Week (100% Pure Maple Syrup 
Insti., St. Johnsbury, Vt.). 

Oct. 1-31: Natl. Rice Harvest Festival 
(Rice Consumer Service, Realty Bldg., 
Louisville 2, Ky.). 

Oct. 1-31: Shrimp Fiesta (Special Pub- 
lications Serv., Frances Smith, 420 
Lexington Ave., N. Y. 17, N. Y. 

Oct. 1-31: October Cheese Festival 
(Amer. Dairy Assn., 20 N. Wacker 
Dr., Chicago 6, Ill.). 

Oct. 9-Oct. 15: International Pizza Week 
(International Pizza Club, Box 213, 
New York 1, N. Y.). 

Oct. 15-Nov. 30: Kraut - Pork - n- Apple 


1.F.T. Sections Calendar of Meeting Dates 


Western 

Northern Calif.: August 18. 

Puget Sound: Next meeting will be held 
in September, 1960. 

Rocky Mountain: Tentative date for next 
meeting—September, 1960. 

So. Calif.: Sept. 21, Presentation of 
award to Food Man of the Year. 


Midwest 

Minnesota: Next meeting will be held in 
September or October, 1960. 

Chicago: Next meeting will be held 
October 15, 1960. Following a short 
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meeting with the Indiana Section, mem- 
bers will attend a football game— 
Indiana-Ohio State—and a luncheon. 


Eastern 

Maryland: Next meeting will be held 
October 15, 1960, 7:00 p.m., at Staf- 
ford Hotel, Baltimore, Md. Dr. Charles 
F. Woodward, chief, plant products 
laboratory, USDA Eastern Utilization 
Research & Development Div., Phila- 
delphia, Pa., on “Research on Plant 
Products at the Eastern Regional 
Laboratory.” 


chinery exhibit, Edgewater Beach Ho- 
tel, Chicago, Il. 

23-26—National Frozen Food Assn., an- 
nual convention and exhibit, Statler- 
Hilton Hotel, New York, N. Y. 

24-27—Institute of Sanitation Manage- 
ment, annual conference and show, 
Sheraton-Cadillac Hotel, Detroit, 
Mich. 

31-Nov. 4—American Management Assn., 
packaging management course, Hotel 
Astor, N. Y., N. Y. 


November 

1-3 — Point-of-Purchase Adv. Institute, 
1960 exhibit, New York Coliseum, 
hae Be 

3—Illinois Canners Assn., fall meeting 
LaSalle Hotel, Chicago, Ill. 

4-5—Florida Vegetable Canners Assn., 
2nd annual convention, Deauville 
Hotel, Miami Beach. 

8-10—Material Handling Institute, Cen- 
tral States Show, Kentucky Fair and 
Exposition Center, Louisviile, Ky. 

13-16—Georgia Canners Assn., annual 
convention, General Oglethorpe Hotel, 
Savannah, Ga 

14-15—Wisconsin Canners Assn., 56th an- 
nual convention, Schroeder Hotel, 
Milwaukee, Wis. 

20-21—Pennsylvania Canners Assn., 46th 
annual convention, Yorktowne Hotel, 
York, Pa. 

21-22—Michigan Canners & Freezers 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich. 


Kraut Packers 


Dinner Season (Natl. 
Oak Park, 


Assn., 202 S. Marion St., 
Ill.). 

Oct. 17-23: Natl. Fish’n Seafood Week 
(Natl. Fish’n Seafood Week Commit- 
tee, Natl. Fisheries Inst., 1614 20th 
St., N.W., Washington 9, D.C.). 

Oct. 24-29: Natl. Honey Week (Amer. 
Honey Insti., 114 N. Carroll St., Madi- 
son 3, Wis.). 

Nov. 1-13: Asparagus Week (New Jersey 
Asparagus Industry Council, Inc., Rene 
Gossiaux, Jr., Executive Dir., Center- 
ton, N. J.). 

Nov. 15-Dec. 31: Holidays are Pickle 
Days (Natl. Pickle Packers Assn., 202 
S. Marion St., Oak Park, Ill.). 


Northeast: Next meeting will be held in 
the fall. 
Washington: Next meeting will be held 


in September, 1960. 


Southern 

Florida: Next meeting will be held 
September 30 and October 1, at Uni- 
versity of Florida, Gainesville, Fia. 
Joint two-day meeting with Dixie 
Section, with reports on “Research 
Progress in Florida & Other Southern 
Universities.” 
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Profits from International 


Those of us from Mainland U.S.A. who were privi- 
leged to attend the first Pacific Rim Food Conference, 
held in our new 50th state of Hawaii May 19-29, have 
pronounced it a smashing success. 

The factory and plantation tours and the technical 
sessions were most enlightening. The tidal wave experi- 
ence on the island of Hawaii—when a hundred of us 
sat out over-night at Sid's lumber yard on the mountain- 
side, while a vast flood of ocean poured through our 
hotel on the Kona Coast below—is one we will never 
forget. The hospitality of our hosts in the Institute of 
Food Technologists’ Hawaiian section, and the beauty 
of the setting, could not have been surpassed. 


Additional Values 

There is more to be learned from the meeting at 
Hawaii, however—and from similar gatherings such 
as the Inter-American Food Conference in Florida in 
June of 1959—beyond a simple interchange of U.S. 
food technology. 

There is, first of all, the opportunity to understand 
our fellow-members of the processed food business in 
other lands. At Honolulu we were charmed by the 
warmth and impressed with the knowledge of the dele- 
gates from India, Australia, Japan, Taiwan and the other 
Pacific Rim nations. 

And, when one of our friends from Japan was asked 
why the workers (in a film showing orange canning 
methods) wore gauze masks, and replied “for the 
movie,” we recognized the same kind of humor we 
enjoy in Tampa or New Orleans, Indianapolis or San 
Jose. 

Similarly, when a man from Taiwan spoke of the need 
for greater mechanization, to hold down costs in the 
face of rising wage rates, we saw that he had the same 
problems canners and packers face in Rochester and 
Salem and Oconomowoc. 


Great Needs 

Secondly, such international conferences bring home 
to fortunate America the need for the expansion of 
food production and processing in other lands. 

Chicken was described at Honolulu as a highly ac- 
ceptable form of protein food in many Pacific Rim na- 
tions, but one which generally cannot be afforded—even 
in relatively-well-off Australia, where the average house- 
wife may have no more than $4 a week to spend for 
protein for her entire family. 

For many nations, therefore, protein starvation is the 
most serious form of malnutrition, and grain foods 
afford the most immediate means of improving the 
situation. Cereal products with the maximum degree 
of food value are urgently needed by half of the world. 


America’s Opportunity 
Thirdly, the conversation at international food con- 


Cooperation in Food Packing 


ferences is full of references to overseas operations of 
American companies—described by one speaker as one 
of the two best ways of introducing U.S. technology to 
other lands. 

Some of these foreign plants are owned outright by 
American packers. More often, however, the arrange- 
ment is a partnership between a U.S. firm and a counter- 
part in the other nation. 

By no means all of the operations are being carried 
on by the big firms. Heinz, Gerber, Carnation and simi- 
lar organizations are increasing their non-domestic ac- 
tivities by leaps and bounds. But with them are many . 
smaller concerns, including some with U.S. annual out- 
puts below the million-dollar mark. 

Heads of U.S. canning and packing companies who 
have not investigated the opportunities abroad would 
be wise to plan overseas trips at an early date, to study 
the possibilities for their firms. 


More Interchange of Information 

Finally, meetings like those at Miami and Honolulu 
show clearly how great is the need for international 
get-togethers of food scientists. 

America may have a hundred techniques which India 
or Brazil could apply, but which are not being used 
because they are not understood in these other lands, 
or because some modification is necessary to permit 
their application. 

Advertisements and reports in U.S. journals—which 
are increasingly being read abroad—whet the appetite 
for these production tools and methods. But local cus- 
toms sometimes oppose them, and the lack of essential 
auxiliary facilities often make them useless. A reader 
once wrote me that he liked U.S. machines, but they 
all were powered by electric motors, whereas what he 
needed was equipment that ran by mule-power. 


International Associations 

It is to be hoped, therefore, that more U.S. industry 
associations will revise their bylaws to permit companies 
and citizens of other nations to belong, and that those 
already equipped to have foreign members will adopt 
a policy of strongly soliciting such memberships. 

Institute of Food Technologists is already well-launch- 
ed on such an international program. IFT has sections 
in Canada, Australia, Mexico and Japan. It makes an 
annual international technology award, won this year 
by an Australian. It sponsored the Pacific Rim Food 
Conference this May, and plans are afoot for a Latin- 
American food conference in Mexico City in 1962, fol- 
lowing the annual meeting in Miami, Fla., and also for 
a second Pacific Rim meeting in Honolulu in 1966, 
after the annual meeting in Los Angeles, Calif. 

We hope IFT, and other U.S. national food organiza- 
tions, will continue to seek to work for our fellow na- 
tions, in addition to serving the U.S.A. 

El Stark 


Editor 
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The man 
from 
International 


has the 
answer on 


S alt dissolvin Here, the man from International Salt Com- 

pany checks the rate of flow of a newly installed 
plastic Sterling Lixator* as his customer looks on, smiling. Reason for the smile: he’s thinking of the 
time and money he’ll save, thanks to this new salt-dissolving system. The exclusive Sterling Lixator 
is the most efficient and economical rock-salt dissolver ever developed. It simplifies the entire brine- 
making process, combining salt-storage, dissolving and brine self-filtration in one automatic operation. 
Lixate Brine is crystal-clear, fully saturated—and the only source of power used to produce it is 
gravity —which costs nothing. For expert advice on the particular Lixator for your needs, contact 
International Salt Company, headquarters, Clarks Summit, Pa. District offices: Boston, Buffalo, Char- 
lotte, Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Phila., Pittsburgh, St. Louis. 


"Registered T.M. of International Salt Compeny 


INTERNATIONALS Sat —7 SALT COMPANY 





Metal Packaging 1s 
Heekin's Business! 











If your product can be packed in a metal package, HEEKIN 

can make that package. Heekin engineers, research men and 

salesmen alike concentrate their ideas and efforts towards 

one goal . . . better metal packaging. And, they won't 

quit until they produce the best possible metal container 

for your product. Metal Packaging has successfully been Product Planned 
Heekin’s business for over a half century . . . a good reason CANS 
to call Heekin today. 


THE HEEKIN CAN CO. puars iw ono, rewesste & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO: SPRINGDALE, ARKANSAS 
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